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USEFUL HINTS 


Always warm wine before adding to hot food - it 
won't interrupt cooking or coagulate fat. 


To tenderise any meat - and add to its flavour - 
soak for an hour or two in wine before cooking. 


To remove ring-stains left on polished wood by 
bottles or glasses, rub well with a damp cloth 
dipped in cigarette ash. Then re-polish. 


Although you may cook with wine in aluminium pots, 
do not marinate in aluminium - use porcelain, 
enamel or glass dishes for marinating. 


When liquor is spilt on a carpet, sponge the mark 
at once with a damp cloth wrung out of luke-warm 
water and soapsuds. Don't soak it. Then wipe off 
with a clean damp cloth, brushing up the pile 
while still damp. 


To remove wine stains from linen, stretch portion 
over a bowl (securing with a rubber band); sprinkle 
with salt; pour boiling water from a height of 

2 er 3 feet. 


When peeling oranges put in a bowl, cover with 
boiling water and leave for 2 - 3 minutes. The 
oranges will then peel easily and all the pith 
will come away with it. 

To clean an omelette pan put cold salt water into 
pan, bring slowly to the boil and boil for 5 mins. 
Repeat until all burnt food can be easily removed. 


Dry mustard rubbed on the hands will remove 
disagreeable odours. 


OVEN TEMPERATURES 


Gas Mark Centigrade Fahrenheit 
5 CS 5 120) 135 2502-7275 
i 150 300 
2 160 325 
3 19777. 350 
4 190 375 
5 205 400 
6 220 425 
7 232 450 
8 245 475 
9 260 500 
280 550 


USEFUL MEASURES 


1 metric cup equals 250 ml 


Liquid 
150 ml = 5 pint 
300 ml = 5 pint 


600 ml = 1 pint 

1.25 litres = 2 pints 

60 ml = % metric cup 

80 ml = l-third metric cup 


125 ml = % metric cup 
190 ml = % metric cup 
250 ml = 1 metric cup 
500 ml = 2 metric cups 
750 ml = 3 metric cups 


1 litre = 4 metric cups 


Sugar 

% metric cup = 50g 
% metric cup = 100g 
% metric cup = 150g 
l metric cup = 200g 


Castor Sugar 


% metric cup = 40g 
% metric cup = 75р 
% metric cup = 110g 
IL 


metric cup = 150g 


Icing Sugar 

% metric cup = 35g 
5 metric cup = 65р 
Z metric cup = 95р 
1 metric cup = 130g 
Flour 

% metric cup = 30g 
5 metric cup = 60g 
% metric cup = 90g 
1 metric cup = 120g 


Wholewheat Flour 


% metric cup = 35g 
5 metric cup = 65g 
Z metric cup = 95g 
1 metric cup = 130g 
Butter 

% metric cup = 50g 
5 metric cup = 100g 
% metric cup = 150g 
l metric cup = 200g 


WITH THE COMPLIMENTS OF : 


HAIR by ARTHUR 


"WE CHOOSE OUR HAIRDRESSERS 
THE WAY YOU DO" 


COR. 2nd STREET & 10th AVENUE, 
EDENVALE. 

1610 

TELEPHONE : 53-2977 and 53-7000 


SHOP 12 A EDENMALL, 
VAN RIEBEECK AVE., 
EDENVALE. 1610 
TELEPHONE : 53-8407 


ASPARAGUS CHEESE ROLLS 


doz cocktail rolls 

tin asparagus cuts drained 
cup grated cheese 

egg 

tblsp. mayonaise 

1 small onion chopped 

fresh garlic 

salt, pepper to taste 


кҥҥ ҥн ҥнҥ 


Cut rolls in half апа press in to form hollow boat. 
Mix all above ingredients and pile оп rolls. 
Sprinkle with paprika and bake at 425 F for 10 mins. 


D. ULLMAN 


ASPARAGUS TART 


2 tins asparagus cuts drained (keep juice) 
4 ozs. butter 

# cup milk 

4 tblsp. flour 

% pint sour cream 

salt, black pepper 


Heat flour, butter, milk into a paste and then add 
juice and stir till smooth. Boil until it thickens. 
Add 15 cups grated cheddar cheese. Pour over 
asparagus and bake covered at 400 F for 15 minutes. 
Uncover, sprinkle with crushed plain crisps and 
place back in oven for 10 minutes. 


R. HORWITZ 


CHEESE SAVOURY BOATS 


Crust : Filling : 

LOO gra онт (250 ml)" 2 eges 

5 ml. baking powder Бате 

pinch salt 125 ml. sour cream 
СОКЕ stork (65 ml) 50 gr. grated cheddar 
l egg (beaten) cheese (125 ml) 


Heat oven to 180°C and grease tins, 

Sift flour, baking powder, salt and rub in 
margarine. Add beaten egg to form a dough. 
Roll out thinly (3mm) on floured board and 
cut into shapes. Place on baking tin and 
prick with fork. Beat eggs, salt and cream 
and add cheese. Spoon filling into dough. 


Bake for 20 minutes - Serve hot 


M. BOWMAN 


ASPARAGUS LOAF (Serves 12 people) 


1 French loaf 

2 tins cut asparagus 
250 ml. fresh cream 

3 medium onions 

l egg 

grated cheddar cheese 
paprika 


Cut french loaf in half lengthwise and scoop out 
4 of bread. Fry onions in butter and add to 2 

bread shells. Add asparagus but discard juice. 

Beat cream till thick, then add egg and beat 

again. Add the cream and egg mixture to the bread. 
Sprinkle thickly with grated cheddar cheese and 
sprinkle with paprika. Cover each bread separately 


УЛЕЙ silver foil. 


Bake at 350?F for approx. 1 hour - 
Serve immediately hot. 


E. KOTKIS 


PIZZA 


(rust ЧИШҮ g 

2 cups flour Tomato puree 
15 tblsp. sugar sardines 

5 cup oil olives 

3 tsp. baking powder mushrooms 

1 tsp. salt grated cheese 
1 cup water 


Mix all dry ingredients together. Add oil and 
water. Leave for 10 minutes. Place dough in 
a very large flat dish or tray. 


Cover dough with a layer of tomato puree (or 
make mixture of tomato and onion). Add sardines, 
olives, mushrooms etc. 

Cover with grated cheese and bake at 180°C 

until ready. 


B. REINERTSEN 


ASPARAGUS AND CHEESE PIE 


Pastry : КАШ ТҮР g 

i cup flour Grated cheddar cheese 
1 tsp. baking powder 1 tin asparagus cuts 
salt 2 eggs 


l-third cup milk 
l-third cup oil 


Sit flours: bakine poden апа Байы, Stir іп 
milk and oil. Press into greased pyrex dish. 


Add a layer of grated cheese over the pastry. 
Drain off liquid from asparagus. Beat 2 eggs 
well. Place a layer of asparagus over the 
grated cheese and then the egg mixture, ending 
with a layer of grated cheese. Sprinkle with 
salt and cayenne pepper. Bake in moderate oven 


3500F for 30 minutes, or until pie has set. 


В, REINERTSEN 


MUSHROOM PIE (Delicious) 


Use Toppits Pastry and line pie dish. 


Filling 

Ж oz s butter 1 teasp. salt 

l lb. mushrooms sliced 1 teasp. paprika 

2 tblsp. flour 1 onion diced 

1 tblsp. sherry dash of pepper 

1 cup cream 

1. Heat butter in pan and saute onions until 
golden. 

‘2. Add mushrooms and saute until soft. 

3. Stir in flour and pour cream over. 

4, Simmer gently for a few minutes. 

5. Add sherry, salt and pepper,paprika - cool. 

6. Place mixture in pie dish cover with pastry 


strips, brush with egg and bake at 350°F 
for 25 minutes. 


К, RISKOWITZ 


DEVILLED CHEESE (Snack or light supper dish) 


100 gr. cheese 

1 tblsp. hot chutney or pickles 
piece of butter (size of walnut) 
cayenne pepper 

mustard 


Put cheese in top of double boiler with butter. 
When melted add pickles or chutney, pepper and 
mustard. Spread mixture on toast and grill 
lightly until golden brown. 


G. VALENTINE 


LENTILS AND MUSHROOMS AU GRATIN 


185g lentils, soaked for a few hours and cooked 
for about 20 minutes in water 

1 onion 

juice and rind of one lemon 

salt and pepper 

1 teasp. yeast extract 

250g mushrooms 

60g breadcrumbs 

grated cheese 


Saute onion and add to lentils together with juice 
and rind of lemon, salt, pepper and yeast extract. 
Wash and slice mushrooms, saute and place in 
shallow casserole, top with lentil mixture, 
breadcrumbs Ë and grated cheese. 

Bake at 350°F for 40 minutes until golden and 
bubbly. 

Serve with spinach and grilled tomatoes. 


S. SAVITZ 


SAVOURY TART 


Puff pastry (Toppits) 1 tin evaporated milk 
2 eggs 1 tsp. mustard powder 
cheddar cheese capers 


1 tin button mushrooms asparagus 
1 chopped onion 


1. Line dish with pastry. 

2. Fry onion and place on pastry. 

3. Mix all other ingredients together and 
pour onto Onions. 

4. Bake at 350°F (180 °c) for % hour. 


М, MEISEL 
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MEHAMAR 


8 eggs 1 small onion diced 
1 kg potatoes S tbisp. oil 

5 tin peas seasoning 

5 tin diced carrots juice of a lemon 

1 tblsp. chopped parsley 


Boil potatoes in their jackets until tender. 
Peel off skin while hot and put through mincer. 
Mix in the eggs, peas, carrots, onion, lemon 
juice, parsley and seasoning. Heat oil іп a 
souffle dish (on stove or in oven) and pour in 
potato mixture. Bake at 350^F until golden 
brown and firm. Turn onto a plate. Serve hot 
ОЕ ‘cold in’ slices. 


H. COBB 


SAVOURY PUFF 


1 cup grated cheddar cheese 1 tblsp. melted butter 
сар flour 4 tsp. baking powder 

э esp. salt # tsp. cayenne pepper 
1 egg % tsp. dry mustard 

% cup milk 


Mix the above together and place in a well greased 
dish. 


Bake for 12-15 minutes at 450°F until brown on top. 


Brush with a little butter and marmite when baked. 


M. HUMMEL 
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HOT ASPARAGUS CRISP 


1 large tin asparagus 1 cup grated cheese 

3 tblsp. butter cayenne pepper 

3 tblsp. flour salt and pepper 

5 cup asparagus liquid 1 pkt. crisps (small) 
5 cup cream 


Drain asparagus reserving liquid. Place asparagus 
in a buttered dish. Melt butter in saucepan - 

when bubbles add flour - remove from stove and 

add asparagus liquid, a little at a time until 

all has been used. Return to stove and stir 
continuously until thickened then add cream and 
seasoning. Pour mixture over asparagus and sprinkle 
on the grated cheese. Top with crushed crisps. 

Ваке 400°F - 15 minutes. 


Ү. CHENIK 


BRINJAL TART 


2 medium brinjals (sliced) cheddar cheese 

3 medium tomatoes (chopped) pinch of salt 

1 large onion (chopped) teasp. origanum 
Ready doe puff pastry teasp. paprika 
cheddar cheese teasp. sugar 


pe Be pe 


Boil sliced brinjals in water till soft. Fry 
chopped onions in oil until light brown in colour 
then add chopped tomatoes and fry till puree and 
add all spices. 


When all ingredients are cooked add to tart dish 
which has been greased and layered thinly with 
pastry. 


Sprinkle with cheddar cheese and bake at 400°F 


for 5 - 10 minutes or until cheese is completely 
melted. 


S. BAIN 


AVOCADO DIP (Serves 6 - 8) 


Avocado 

tomato, peeled and chopped very finely 
tblsp. grated onion 

teasp. vinegar 

teasp. salt 

teasp. chili powder 


N rf N5 NO = — 


Cut the avocado im half lengthwise. Remove pit 
and scoop out the pulp. Reserve one half of the 
shell. 


Chop the avocado and tomato very finely. Add 
the onion, vinegar, salt and chili powder. 


Serve in the shell. 


Particularly good with tortillas or French bread. 


M. ROSS 


BREAKFAST FRENCH LOAF 


French loaf 

lb. boneless Kippers (boil then skin) 
cups cheddar cheese (grated) 

raw eggs 

tblsp. self raising flour 


N hw NC B 


Cut off the top of the french loaf, and scoop out 
centre. Mix the above mixture together and put into 
french loaf. 


Wrap in foil - shiny side in, and place in oven 
400 F for 20 minutes. 


РОТА: 


ІЗ 
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WITH COMPLIMENTS 


AFRICAN CHEMICALS 
(1964) (pty) LTD 
SATIC 


PHARMAPAK COMPANY (PTY) LTD. 


EVERON HOUSE 
31-33 BORDER ROAD, 
DROSTE PARK, 
JOHANNESBURG. 


P.O. BOX 27175, 
BENROSE, 
2011 


TELEPHONE : 618-2133/7 
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‘LEEK AND POTATO SOUP | (serves 4) 


L kg. potatoes in small pcs. pinch cayenne pepper 


2 cups vegetable stock 2 cups milk 
3 leeks sliced 1 Tblsp. parsley - 
salt and pepper chopped 


Put potatoes im pot with the stock and cook for 
10 minutes. Add sliced leeks and cook until 
tender then reduce to puree in a blender. Add 
seasoning. Thin down with milk until required 
consistency. To serve decorate with chopped 
parsley. 


Freezer tip : To freeze this soup omit milk and 
add only when warming for serving 


Н, COBB 


FRENCH ONION SOUP WITH CHEESE 


% kg onions thinly sliced Salt and pepper 
250 gr butter slices of french bread 
500 ml stock or water grated cheddar cheese 


Cook onions gently in butter until brown (ë 30 mins). 
Add stock or water. Season well and cook gently for 
another 30 minutes. 


Put slices of french bread into the bottom of the 
soup tureen, pour over the soup and sprinkle on 
plenty grated cheese. 

Place into a hot oven or under the grill to brown. 
Serve with french bread. 


S. EPSTEIN 
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ITALIAN BEAN SOUP 


125g brown beans - soaked іп 2 tsp. mixed herbs 


500 ml water overnight 1 tblsp. tomato paste 
2 (Ер iisp ол 1 beef stock cube 
2 carrots, sliced dissolved in 500 ml 
1 large leek, sliced boiling water 
2 sticks celery, sliced salt and ground pepper 


Heat oil in saucepan, add vegetables and mixed herbs. 
Cover and cook slightly. Add beans and liquid in 
which they were soaked plus tomato paste and stock. 
Cover and simmer for 1 hour or more until beans аге 
tender. 


S. MASSEL 


YOGHURT SOUP 


1 pkt. tomato soup 1 pint plain yoghurt 
1 clove garlic (crushed) 1 cucumber (cubed) 
1-2 tblsp. spring onions 

(chopped) 


Prepare tomato soup with water as directed on the 
packet. Cool, then add the garlic to the yoghurt. 
Add the tomato soup, cucumber and spring onions. 
Place in the refrigerator. Serve cold. 


PET AS 
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MINISTRONE SOUP 


Soup celery cabbage 

carrots shell noodles or other 
onions 1 tin butter beans 

potatoes frozen peas 

tomatoes telma golden vegetable soup 
1 tin tomato puree cube or chicken cube 


Chop vegetables fairly small and fry gently in 
very little oil till liquid begins to form. 
Add peeled tomatoes and tomato puree and add 
vegetable or chicken soup cube and spice 
according to taste. Add water and stir well. 
Add shredded cabbage and lastly pasta. 


Cook slowly till vegetables are soft (about 3 hrs.) 


Before serving add parmeson cheese (optional). 


R, MANSUR 


EGG FLOWER SOUP (Chinese) 


750 ml. chicken stock 

2 eggs 

2 tblsp. chopped chives 
l cup chopped vegetables 


Bring stock to boil. Add vegetables and chives. 
Cook on low heat for 20 minutes. 


Beat eggs until frothy. Slowly pour into 
boiling stock. Stir constantly with a fork. 
Continue to stir rapidly until eggs are shredded 
and look like long strings. 


Serve very hot and sprinkle with cheese. 


P, REBELO 
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HARMELIA 
FRESH MEAT SUPPLY 


BILTONG AND ROAST BEEF PARADISE 


48 SHELTON AVENUE, 
HARMELIA, 
TELEPHONE 36-3839 


homemade *CONTINENTAL COLDMEATS 


*SMOKED MEATS 
*DRY WORS 


bulk buying * HAMPERS BIG OR SMALL TO 


SUIT YOUR POCKET, NO BONES, 
NO FAT AND NO WASTE: 


*BONES FREE FOR CUSTOMERS* 


*WE VACUUM SEAL ALL STEAKS FOR SUPERB TENDERNISSE 


"CALL MEATS BOUGHT АКЕ GUARANTEED* 


WIR SPRECHEN DEUTSCH 


CREDIT CARDS WELCOME 
20 


TONGUE IN APRICOT SAUCE 


2 medium pickled tongues 1 large tin apricot 
(boiled till soft) halves and juice 

l small teacup brown sugar l-third cup sultanas 

1 heaped teasp. dry mustard % cup white vinegar 

5 teasp. salt 


Liquidise apricots, place in saucepan and add rest 
of ingredients. Bring to boil. Slice tongue, place 
a layer in a pyrex dish, then sauce until all meat 
is covered with sauce. 

Heat in oven. 


C. SEGAL 


LAMB CHOPS WITH ALMONDS 


S tbsp = от 

8 baby lamb chops 

salt and freshly ground black pepper 

4 tablespoons slivered, blanched almonds 
6 - 8 tblsp. port or madeira 


Je Heat oil in pan. 

2% Saute chops until brown. Season with salt 
and pepper. Place in heated serving dish. 

3i Pour off half the fat and add almonds. 

4. Saute over moderately high temperature 
until brown. Do not burn. 

Die Remove from stove. Add port or madeira. 

6. Replace on stove and stir quickly over 
tepid heat until sauce sizzles. 

Tie Scrape sides and bottom of pot whilst 
stirring. 

8. Pour over chops and serve immediately. 


М. BOWMAN 
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DIET PEPSI FILLET 


Spice meat with salt, pepper and paprika. 
Roast fillet for half cooking time. 


Mix together : 


1 cup water 

l cup chutney 

1 cup diet pepsi 

1 cup tomato sauce 


Pour over meat and cook for balance of cooking 
time basting and turning meat. 


Note : This sauce can be used for any oven roast. 


K. FUCHS 


DIET PEPSI POT ROAST 


tin diet pepsi 

cup chutney 

cup tomato sauce 

cup water 

tblsp. oil 

salt, pepper and paprika 


№ Pop [EH 


Season meat with salt, pepper and paprika and brown 
in oil. Remove from pot and place in deep casserole 
dish. Pour over tin of diet pepsi, chutney and 
tomato sauce and water. Cover with tin foil and 
cook for 25 - 3 hours at 180°C. 


This recipe is excellent for cooking Topside, 
Aitchbone or any tough roast. 


A. FREEMAN 
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RICH BEEF STEW WITH MUSTARD CROUTONS 


l5 lbs. Beef stew meat 1 beef bouillion cube 
1 tblsp. corn oil l-third cup raisins 
1 large onion 2 cups light beer (scant) 


salt and pepper to taste 2 tblsp. cornflour 
1 tblsp. french mustard 


Mustard croutons 

2 slices stale white bread 

1 teasp. dry mustard 

oil for frying : chopped parsley to garnish 


Cut meat into even sized dice. Heat the corn oil 
in a flame proof casserole and saute the peeled 
and chopped onion and meat in it until brown. 

Add salt and pepper to taste. French mustard, 
stock cube and raisins, stir in beer, bring to 
boil, cover and simmer gently until meat is 
tender - about 15 hours. Moisten cornflour with 
a little cold water, stir into casserole bring 

to boil stirring all the time. Cook a further 

3 minutes. To make the croutons, cut bread into 
small triangles. Place in shallow bowl and sift 
mustard over, then through a sieve, shaking bowl 
gently to coat bread. Fry in very hot oil until 
golden brown on both sides. Drain well. Garnish 
stew with croutons. Sprinkle each crouton with 
chopped parsley. 


5. NICOLAS 


BRAISED STEAK 


1 kg. stewing or tenderised steak 


Roll meat in flour and brown in a little oil. 
Place in pyrex dish, mix a teaspoon bisto and 
1 teaspoon cornflour, a little tomato sauce and 
salt in water and pour over the meat. Add а, 
little water to top up, and cook in oven 350 Ғ 


fer MS Е hours. 


Ve STEIN 
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FLEMISH POT ROAST WITH NOODLES 


1% kilos Topside % teasp. ginger 

1 tblsp. margarine 1 cup beer 

2 medium onions (sliced) 1 cup dried apricots 
k cup brown sugar l cup pitted prunes 
% cup honey 8 ozs. curly noodles 
x teasp. cinnamon flour 

% teasp. ground allspice salt and pepper 


Dredge beef with flour seasoned with salt and 
pepper. Brown on all sides in the margarine in 
pot. Add next 6 ingredients and 5 cup beer. 
Cover and cook 2% hours. Pour remaining beer 
over fruit and let stand at room temperature. 
Add to meat and simmer 30 minutes longer, or 
until all is tender. Cook noodles, drain and 
keep warm. Remove meat and slice. 


Thicken liquid with flour and serve with the 
meat and noodles. 


Y. CHENIK 


BRISKET DISH 


2 cups diet pepsi (1 can) 2 cups water 
1 cup tomato sauce 1 pkt. onion soup 
% cup chutney or cube 


Mix ingredients together and cover brisket. 

Roast for 3% hours (or pressure cook) in 

covered casserole dish at 375 F. Remove lid 

and cook for another 5 hour - 4 hours cooking. 

1 hour before serving put potatoes into dish with 
meat (optional). 


R. COHN 
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FILLET A LA PIERRE 


Slices of fillet 5" thick (one per guest) 
Handful chopped parsley 

1 glass heavy sweet white wine 

6 nut size pieces of butter 

Olive oil 


Wipe meat with black pepper and paint liberally 
with olive oil. Heat pan until very hot, add 
steaks and frizzle both sides, pour in glass of 
wine (stand clear as it flames). Turn down heat 
and simmer for four minutes. Remove steaks and 
keep warm. Add to pan six nut pieces of butter, 
wave over heat till mixed and thickened and add 
a handful of chopped parsley. Pour over meat 
and serve immediately. 


Note : This recipe takes 15 min. to prepare but 
must be served immediately. 


С. MALAN 


VEAL PICATTA 


Veal % cup dry wine 
4 tblsp. oil 1 tin tomato puree 
1 tin mushrooms 1 teasp. minced parsley 
% onion finely chopped 2 tblsp. flour 
salt and pepper paprika 
y 


Sprinkle salt, pepper, paprika and flour over veal 
and brown. Place in casserole dish. Fry onions, 
mushrooms for few minutes. Add wine, puree and 
parsley and cook for a few minutes. Flavour with 
salt and pepper. Pour over veal. 


Place in oven at 350°F for = 20 - 30 minutes. 


H. KATZOFF 
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MUSTARD PICKLED TONGUE 


Prepare tongue as follows 


Boil pickled tongue for + 3 hours - bring water to 
boil to remove salt and then throw off water and 
add clean water. Remove skin and slice thinly. 


Sauce 

% cup sugar % teasp. salt 

% cup dry mustard % cup vinegar 

2 tbl spri flour % cup mayonaise 
% cup boiling water 


Put sugar, dry mustard, flour, salt, water into a 
double boiler and mix till thick. Remove from stove 
and let cool. Add vinegar and mix till smooth. 

Cool completely and add mayonaise. Layer tongue 

and sauce in dish. Put in oven to warm. 

This dish freezes well. 


E. EFROIKEN 


POT ROASTED TOPSIDE 


Brown meat well in oil. Remove meat and to oil add 
2 coarsely chopped onions ) 


2 cloves chopped garlic ) brown 

Then add 

2 coarsely chopped carrots dash of black pepper 
1 tblsp. tomato paste % cup red wine 

1 tblsp. tomato sauce % cup stock 


dash of worcestershire sauce bouquet garni 
Return meat to pot, cover with the vegetable then 
simmer on top of stove until done. Before serving 


remove meat and thicken gravy. 


К, SOGOT 
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ee RAMS 


LASAGNE (with mock-cheese sauce) 


1 1b. mince meat % teasp. pepper 

l onion browned in oil % teasp. garlic flakes 
1 egg l teasp. mixed spice 

l chicken stock cube l teasp. cinneman 

l teasp. mustard powder l tin tomato paste 

l teasp. barbeque spice 15-2 cups boiling water 


Mix the above on the stove and wait for the water 
to boil. 


Noodles 
l-third pkt. spinnach ribbon noodles 
2-3 pints water in pot with salt 


Let boil for about 15 minutes on high 


Mock-cheese sauce 
egg (beaten) 
tblsp. chicken fat 
chicken cube 

tblsp flour 

cup water 


NU № = = ҥнҥ 


Stir the above continuously. 


In casserole dish, place meat, then noodles and 
top with mock-cheese sauce, 


Bake in oven 350°F for 10 minutes or until top 
sets. 


Y. CHENIK 
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LASAGNE 


kg. mince 

carrots sliced 

teasp. thyme 

large onion chopped 

tins med. whole tomatoes 
tblsp. oil 
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5 teasp. mixed herbs 

salt, pepper to taste 

4 bayleaves 

1 small tin tomato paste 

10 peppercorns 

5 box tagiella (flat 
spaghetti) 


Fry carrots and onions in oil till soft on a medium 


low heat. 
over. 
1 hour. 


Add mince and all spices and brown all 
Add tomato paste and tomatoes and simmer for 


Boil tagiella in boiling water with 2 teasp. salt 
Ток ТО тїтє. СаО соге take опе and put тт dash— 


cloth. 
Make white. sauce : 3 


tblsp. butter, 3 tbbsp. оп 


3 cups milk 


Mix butter and flour 
until thickens. 


Layer the spaghetti, 


mince and white sauce, 


together and add milk slowly 


finishing 


with white sauce and grate cheese on top. 
Put in pre-heated oven at 350 F till cheese melts. 


S. BAIN 


DEVILLED TONGUE 


Boil tongue with onion, carrot, bayleaves, pepper- 


corns and garlic. 


Cool and slice thinly. Dip slices 


in egg and bread crumbs and fry till golden brown. 


(Warm) 

tomato sauce 
worcester sauce 
mustard pickle 
chutney 


Sauce 

J'EbLSp. 
3 tbisp. 
S tbisp. 
5у Че зу 


tblsp. vinegar 
tblsp. sugar 
cup water 
tblsp. flour 


= NC — > 


Bring above to boil. Place tongue in covered 


casserole dish and pour sauce over. 


moderate oven for 30 mins. 


Po f Ах 
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WITH COMPLIMENTS FROM : WITH COMPLIMENTS FROM : 


EDENVALE FASTBURGER 


PHARMACY 


STOCKISTS OF : 


HELENA RUBENSTEIN, 
BRUT FACTOR, HAMBURGERS ARE OUR 
SPECIALITY 
"YOUR SATISFACTION IS 
OUR GREATEST CONCERN" 


SPEEDY DELIVERIES 


EDENVALE ` 


ANYWHERE. 

107 VAN RIEBEECK AVE., 56 VAN RIEBEECK AVE., 

EDENVALE. 1610 EDENVALE. 1610 

PHONE : 609-1710 PHONE : 53-6345 
609-1441 


WITH COMPLIMENTS FROM : 
KOSMOS TYRE CENTRE (Pty) LTD 
WE  "CA'-TYRE" FOR ALL YOUR NEEDS 


340 COMMISSIONER STREET, 
FAIRVIEW, 
JOHANNESBURC, 


PHONE : 614-1577/8 
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TUNA LASAGNE 


l pkt. noodles l tin IXL tomato soup 

Т еп tuna 1 tub cream cheese 

1 large onion (chopped) 1 carton cream 

mushrooms (optional) 250 gr. grated cheddar 
cheese 


Boil noodles as usual. 


Mix and fry together in a little Oil 

tuna, mushrooms and onions till transparent. Add 
tomato soup and mix. Remove from heat and add 
cream cheese and cream (fresh or sour) and some 

of the cheddar and mix together. Put noodles into 
a casserole and add above mixture and stir well. 
Top with cheddar cheese and bake at 350?F for 
approx. 30 minutes. 


R, MANSUR 


TUNA LASAGNE 


5 pkt. green noodles 1 onion and garlic 
2 tins tuna dash rosemary 
1 tin tomato soup salt and pepper 


Fry chopped onion and garlic until brown. Add 
flaked and drained tuna. Add soup, rosemary, 
salt and pepper. Stir and cook - 5 minutes. 


Make white sauce 
3*tblsp. butter 
3 tblsp. flour 

3 cups milk 
grated cheese 


Layer: Noodles - tuna mix - white sauce 


Top with grated cheese and bake 180°c - % hour. 


K, FUCHS 
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HERRING IN PINEAPPLE 


6 large herrings І onion thinly sliced 
1 teasp. prepared mustard 2 teasp. sugar 
1 large tin pineapple chunks 1% cups mayonaise 


Soak herrings over night and fillet. Place some 
chopped pineapple in each fillet and roll up 
securing with a toothpick. 

Place alternate layers of herring, onions and 
pineapple pieces in a deep covered dish and make the 
following sauce to pour over : 


Mix sugar and mustard with mayonaise and add 
Pineapple juice. 


Pour over herrings and leave for a few days in 
fridge. 


Y. CHENIK 


MUSTARD HERRING 


6 herrings, filleted 300 ml. cream 
and soaked 3 egg yolks 
2 teasp. mustard powder few bayleaves 
5 cup sugar few peppercorns 
sliced onion l cup brown vinegar 


Boil the bayleaves, peppercorns and vinegar for a 

few minutes. Beat eggs and sugar very well and add 
mustard. Carefully combine this with the vinegar 
mixture, place in a double boiler and stir constantly 
until it thickens. Cool, fold in cream, then pour 
over herrings and onions. 


HERRING SALAD 
3 pickled herrings cut into small pieces. Add 3 


boiled potatoes diced; 2 cooked beetroots diced; 


sweet and sour pickled cucumber diced; 1 chopped 


red apple; chopped onion and Š cup mayonaise. 


D AS 
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FISH BAKE a la MAROCAINE 


6 slices cobeljou Seasoning : 

2 tomatoes sliced salt and pepper 

1 large onion sliced Fondor 

2 large carrots sliced cayenne pepper 
lengthwise tumeric (optional ) 

2 green peppers sliced 25р от 
lengthwise juice of half a lemon 

L; Preheat oven to 350%. 

2% Place vegetables in layers commencing 


with carrots. 
3» Add fish to vegetables 
4. Mix seasoning together and pour over fish. 
55 Bake for 20 mins. or until tender. 


Serves 6 - This dish freezes well. 


H, COBB 


TUNA FISH MOULD 


2 tins tuna (drained & flaked) 

l packet lemon jelly 

l cup boiling water 

1 onion chopped 

gerkins, chopped (to taste) 

1 serving spoon vinegar 

tobasco sauce (few drops) 

5 bottle "Jenny Post" fish mayonaise 


Add boiling water to jelly and stir till dissolved. 
Mix all other ingredients together. Mix jelly into 


fish and set in mould. 
Serve with salty biscuits. 


S. STONE 
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EXOTIC SALMON 


tin salmon 

tomato diced 

cup diced cucumber 
tblsp. diced onion 
cup bean sprouts 
tblsp. mayonaise 
salt and pepper 


CO = N NY ar = 


Add all ingredients together and mix well. 
Serve chilled in champagne glasses. 


H. COBB 


SHRIMP AND PRAWN COCKTAIL 


3 very small paw paws 

shrimps and prawns as many as desired 
1 green apple 

8 tablespoons mayonaise 

2 sticks celery 

2 tblsp. lemon juice 

salt and pepper 

pinch cayenne pepper 


Cut the fruit in half lengthwise. Remove seeds. 
Peel the fruit thinly. Mix together the shrimps, 
diced celery, apple, mayonaise, lemon juice and 
cayenne pepper. Spoon the mixture into the paw 
paw halves and sprinkle with chopped parsley. 
Serve on a bed of lettuce. 


S. STONE 


MUSHROOM AND SHRIMP COQUILLE (Serves 4) 


450g fresh mushrooms 

1 130g tin peeled shrimps 

100g soft white breadcrumbs 

30g melted margarine 

50ml cream 

l beaten egg 

2 cloves garlic, crushed 

2 tblsp. chopped parsley 

300ml white sauce (made with 20g margarine, 
20g flour, 300ml milk and seasoning) 

grated cheese to top 


Mash mushrooms, remove stalks and arrange cup side 
up in individual cockle shells or small gratin 
dishes. Scatter over the drained shrimps. Trim 
and chop reserved stalks and combine with crumbs 
melted margarine, cream, egg, parsley and garlic, 
Divide this mixture between the dishes, spreading 
with a blade of a knife. Pour over the sauce and 
sprinkle with cheese. Set aside and just before 
serving bake in a hot oven (200°C) for 15 minutes. 
Serve hot, garnished with sprigs of parsley. 


S. STONE 


SALMON IN AVOCADO PEAR 
a EAN 


l tin red or pink salmon 3 tblsp white vinega: 
l avacado pear 3 tblsp tomato sauce 
3 tblsp. mayonaise 


Drain off oil in salmon. Take off all the skin 

and bones and then mash. Mix together the mayonaise, 
vinegar and tomato sauce to make a pink sauce, Add 
this sauce to the salmon and mix well, Cut an 
avacado pear lengthwise and remove pip. Fill each 
half of the avocado with the salmon mixture. 


L. MARCUS 
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TUNA/SALMON HORS D'OEVRES 


1 tin tuna/salmon (drain oil) 

1 large packet cheese and onion chips 
(finely crushed) 

tin mushroom soup 

kilo grated cheese 


peor 


Mix tuna, mushroom soup and chips altogether. 
Place in casserole dish. Sprinkle cheese 
thickly on top. 

Bake at 375 F for % hour. 


Н, KATZOFF 


TUNA FISH BALLS 


tin tuna 

teasp. crushed parsley 

teasp. chopped pickled cucumber 
tblsp. tomato sauce 

2 tblsp. flour 

sald and pepper 

2 eggs 

1 teasp. chopped onion 


eee 


Separate eggs. Mix all ingredients except egg 
whites. Beat egg whites stiffly. Fold in. 
Drop spoonfuls (desertspoon) into hot oil and fry. 


K. FUCHS 


36 


TUNA THING 


2 
2 
1 
k 
5 
IL 


tins tuna drained 

onions sliced thinly 

large green pepper sliced thinly 
pint sweet cream 

teaspoon curry 


Fry onion in butter until glassy. Add green 
pepper and fry lightly. In separate pot, bring 
cream to the boil and add curry. Add flaked 
tuna, onion and green pepper. Warm through and 
serve pronto with rice. 


B. GOLDIN 


TUNA MUSHROOM CASSEROLE 


tin tuna fish 

cups cooked noodles 

tin mushroom soup (diluted with 5 cup milk) 
cup cooked peas 

salt, pepper to taste 

1 small tin whole mushrooms 
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Mix all above ingredients and place in a greased 
pyrex dish. Sprinkle with grated cheese. 


Bake in moderate oven for 5 hour. 


S. LEVITT 
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TUNA CASSEROLE 
1 
1 
1 
1 
1 
1 
1 
5 
1 


Cook noodles and mix together with flaked tuna, 
onion, cheese, soup, mushrooms and milk to which 
maizena and curry have been added. Place in 
greased casserole. Grate cheese on top and add 
crushed chips. 


tin tuna 

teasp. curry powder 

chopped onion 

desertspoon maizena 

tin mushroom soup 

tin mushrooms 

cup milk 

cup grated cheddar cheese 

cup shell noodles/elbow macaroni 


Bake at 375 F for 5 hour until bubbling hot. 
Serve with crisp salad. 


S. SAVITZ 


CURRIED FISH WITH APRICOTS 


Onion sliced 

full cup water 

cup vinegar 

cup canned apricot juice (from large tin apricots) 

teasp. cinnamon 

1% teasp. curry powder 

2 tblsp. tomato sauce 

1 teasp. barbecue sauce 

salt, pepper, raisins 

Finely crushed ginger biscuits dissolved in 
% cup boiling water 

% - 1 kg. fried fish 


NC = pe ee 


Boil all ingredients.  Thicken sauce with ginger 
giscuits. Cover fish with sauce. Decorate with 
apricots. Serve cold. 


S. TUBACK 
38 


FISH CROQUETTES 


kg. stock fish fillets (boil with onion and mince) 
tblsp. chopped parsley 

tblsp. sandwich spread 

eggs (raw) 

tblsp. self raising flour (heaped) 

season to taste 


N Fh iN EA 


Mash above together finely. Make into oblongs or 
balls. Dip into crumbs (can mix with sesame seeds 
that have been toasted). Fry in oil for a few 
minutes until brown. 


As an alternative add 


Pineapple Sauce for Croquettes or Fried Fish 
5 tblsp. cornflour 

1 cup drained pineapple chunks 
1 teasp. salt, dash pepper 

3 tblsp. syrup 


cup soya sauce 
teasp. ginger 
cup pineapple juice 
tblsp. vinegar 


N F н wee 


Mix cornflour with a little pineapple juice, syrup, 
soya sauce, vinegar and ginger. Cook over low heat, 
StiGinesuntalethick, "Pour sauce over fish balls 
and add pineapple chunks, 


Ү, СНЕМІК 


TUNA-FRUIT COCKTAIL 


3 tins tuna (drained and flaked) 

2 tins mandarin oranges (drained and cut smaller) 

1 tin pineapple chunks (large) (cut pieces smaller) 
1% cups mayonaise 


Fold in above gently - garnish or add a few blocks 
of avocado (dipped in lemon juice), black olives 
and asparagus, 


Y, CHENIK 
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FISH BALLS IN CURRY SAUCE 


15 kilos minced stock fish 
1 large onion (chopped) 

l - 2 eggs 

salt and pepper 

little matzo meal 


Mix all ingredients together, roll into balls 
and fry in oil till golden brown. 


Sauce 

2 tbiLspi od 1 large tin pineapple chunks 
l onion sliced 1% teasp. salt 

3 teasp. curry powder 2 pickled cucumbers sliced 

5 cup vinegar l tblsp. maizena 

% cup tomato sauce 5 cup water 


Heat oil and add sliced onions and brown. Add 
curry powder and fry for 1 minute. Add maizena, 
vinegar, water, tomato sauce, pineapple chunks, 
salt and cucumbers. Simmer till sauce is 
thoroughly blended and thickened. 


S. KRAMER 


TUNA FISH HORS D'OEVRES 


15 small round rolls 1 egg 

Ш tin. сипа” (strained) 1 diced onion (small) 
l green pepper (diced small) 1 283g tin mushrooms 
l oz. butter (creamed) 

salt, pepper, paprika grated cheddar cheese 


% pint cream 


Heat butter, add tuna, spices, mushrooms and green 
pepper and brown slightly mixing well. Add cream. 
If too loose, add egg. Cut out centre of rolls 
and fill with mixture. Grate cheese on top before 
baking. 


С. GEFFEN 
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TUNA FISH LUNCH (Diet) 


х 200 gr. сипа fish 

oranges 

cucumber (diced) 

sticks celery (diced) optional 
large tomato (diced) 

15 ml. worcestershire sauce 

15 ml. mayonnaise 

30 ml, tomato juice 


rH [SY wt ON 


Drain and flake tuna fish. Peel, pith and dice 
Oranges. Combine all ingredients adding 
worcestershire sauce, tomato juice and mayonnaise. 


Serve on lettuce leaves with wholewheat bread, 


M. MEISEL 


TUNA AND MUSHROOM CASSEROLE 


4 tblsp. butter/margarine 
4 tblsp. flour 

% teasp. pepper 

2% cups milk 

1 large pkt. potato crisps 
2 пБ сипа fish 

% cup mushrooms (sliced) 


Melt butter, Blend in flour and pepper, add milk 
gradually and cook until thickened. Combine % of 
the potato crisps, (crushed), with the flaked fish, 
mushrooms and sauce. Pour into greased casserole 


and cover with remaining crushed crisps. 


Bake in moderate oven (350°F) for 30 minutes. 


G, HEYMANN 
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CRISPY TUNA CASSEROLE 


1 tin tuna (flaked) chopped almonds 
5 cups cusps (olane yor 1 420g tin ideal milk 
salt and vinegar) l teasp. mustard powder 


l cup grated cheddar cheese salt and pepper 
l tin asparagus salad cuts juice of 4 Lemon 


Place layer of crushed crisps on the bottom of a 
greased casserole (use 5 the crisps). Add layers 
of tuna, grated cheese, asparagus and nuts (more 
than one layer can be made if quantities are larger). 
Pour over Ideal Milk which has been mixed with 
mustard, salt, pepper and lemon juice. Top with 
remaining crushed crisps. Bake approx. 20 minutes 


in a moderate oven (350°F) 


B. PODLASHUK 


SALMON LOAF 


1 tin salmon (or tuna) pinch ground mace 
2 ozs. bread crumbs grated nutmeg 

2 eggs salt and pepper 

1 tblsp. vinegar 


Б; Flake fish and mix thoroughly with 
other ingredients. 
25 Turn into well greased loaf or cake 
tin and bake in moderate oven (375 F 
or gas - Mark 4) for 40 to 45 mins. 
3. Turn out carefully and serve hot with the 
following parsley sauce or cold with salad. 


Parsley sauce 


l to 2 teasp. chopped parsley and squeeze 
lemon juice if desired. 


This recipe serves 4. 


S. MILLER 
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TUNA WHIRLS 


500 ml. Snowflake flour 

125 g. margarine (140 ml.) 

10 ml. Royal Baking Powder 

125 ml. water 

2 X 200 g. tins light meat tuna, (drained) 
pinch pepper 


Preheat to 180%. 

Sieve flour and baking powder. Rub in butter until 
it resembles mealie meal. Stir in enough water to 
form a stiff dough. Gently smooth dough into a ball 
on floured board. Knead 5 times. Roll dough into 
a rectangle. Spread tuna over dough, leaving an 
edge. Sprinkle with pepper. Roll up, beginning at 
narrow edge. Cut into slices. Place slices cut 
Side up on greased pan. 


Bake for 30 minutes or until pastry is golden brown. 


M. VAN EMMENES 


PIQUANT SOLES 


6 small soles dash pepper and salt 
juice of 2 lemons 6 cup boiling water 
tblsp. oil 1 large onion (diced) 
tomatoes 1 green pepper (diced) 
sprigs parsley 1 tblsp. cake meal 
clove garlic (minced) 2 bay leaves 


те (95) 155 (06) 


Grill or steam soles with lemon juice. Heat oil 
and saute the diced onion and green pepper until 
soft. Add skinned and diced tomatoes, boiling 
water, bay leaves, garlic, salt and pepper. Stir 
in cake meal to thicken. 

Place soles in an ovenproof dish, pour sauce over 
and heat through. 


PB cas 
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WITH COMPLIMENTS FROM 


WITH COMPLIMENTS FROM 


ELMO SHOP 


MAX of AUSTRIA 


30 CENTRAL AVENUE, 
EASTLEIGH, 
EDENVALE, 1610 


LADIES AND GENTS 
HAIRSTYLISTS 


65A VAN RIEBEECK AVENUE 
EDENVALE, 
1610. 


TELEPHONE 609-5018 


DRY CLEANING 
SHOE REPATRS 
MENDING AND ALTERATIONS 


TEL. 609-7405 
609-7113 


WITH COMPLIMENTS FROM 


EASTLEIGH PHARMACY (pty) Ltd 


27 CENTRAL AVENUE P.O. BOX 505 
EASTLEIGH EDENVALE 
EDENVALE 1610 


TELEPHONE 609-2733 / 609-1714 
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BARBEQUED CHICKEN 


1 chicken . 

l-third сир fat 
cup tomato sauce 
cup water 

cup lemon juice 
tblsp. vinegar 


tblsp. worcestershire sauce 
tblsp. brown sugar 

teasp. salt 

teasp. prepared mustard 
chopped celery 

medium onion chopped 


МЮ DC B ғ 
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Cook chicken in fat turning occasionally to brown. 
Meanwhile prepare barbeque sauce. Pour over 
chicken and bake in moderate oven till chicken 

is done. 

Serve with rice. 


5. MILLER 


ROAST CHICKEN (Pot Roast) 


chicken 

EbDUspe orl 

cups water 

onion 

teasp. salt (approx. ) 
pepper and paprika 

% teasp. mixed herbs 


sprinkle of ginger 


NC м N) = 


Brown chicken in oil in pot. 
2% When browning 4th side add onion 
(саш ару to Roy 
She When all is browned, discard oil. 
4. Add 2 cups water and seasoning. 
Бү: Bring. со bo 
Gr Decrease heat and simmer till tender. 
1 Should have a brown thick gravy. 
8. Spring chickens cooked іп this way 


take 5 to X hour. 


Е. KOTKIS 
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SPECTAL CHICKEN 


1 
1 
il 
Т 


chicken 

cup chutney 

cup orange juice 

cup mayonaise/salanaise 
salt, pepper and chicken spice 


Cut chicken in half, Lightly spice with salt, 
pepper and chicken spice. Pour over chutney, 
orange juice and mayonaise. Baste well. Roast 
chicken for approx. 1% hours at approx. 350°F 
(180 C). Uncovered in the oven. 


O, BENJAMIN 


CHICKEN WITH CASHEW NUT SAUCE 


2 teasp. salt 3 tblsp. tomato sauce 

l teasp. black pepper 15 cups water 

2 cloves garlic (minced) 2 onions (chopped) 

- 2 kg. chicken portioned 1 teasp. flour 

4 tblsp. oil 1 teasp. worcestershire 
2 cups cashew nuts sauce 


Mix the salt, pepper and garlic to a smooth paste, 
Rub onto the chicken. Heat the oil in a casserole; 
brown the chicken. Add the nuts, tomato sauce, 
water and onions. Cover and cook over a low heat 
for l hour. Mix the flour and worcestershire sauce 
together and add to the gravy, stirring constantly. 
Cook uncovered for 30 minutes. Correct seasoning. 


J. BAILEY 
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CHICKEN WINGS 


1 kilo chicken wings 5 teasp. cinnamon 

2-thirds cup soya sauce % teasp. ground ginger 
with a little water 1 onion 

5 cup sugar 


Boil wings in water and onion (about 20 minutes). 
Remove from water, Cook in sauce for 15 minutes. 
Remove from sauce. Put in flat open dish and put 
in oven at 200 C till brown. 

Serve) with- rice. 


В. GOLDIN 


CHICKEN CASSEROLE 


Brown chicken pieces and put into casserole. 
Chop and brown 1 onion. 

Add : 

1 tin tomato soup 

tblsp. brown sugar 

tblsp. worcester sauce 

tblsp lemon juice or vinegar 

teasp. made mustard 


МЮ МЮ Мм h2 


Pour over chicken. Cover. Bake 350°F For Sous 


М. MEISEL 


CHUTNEY CHICKEN 


% bottle hot chutney 2 tblsp. vinegar 
% bottle mild chutney chicken portions 


2 tblsp. ol 
Marinade for a day and bake in oven. 


В. GOLDIN 
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CHICKEN MARENGO 


l chicken 1 cup white semi-sweet wine 
3 onions 1 tin mushrooms 

2 cloves garlic 2 desertspoons tomato paste 
2 EDL Spa, оис salt, pepper, paprika 


Brown chicken portions in oil. Remove and place 
in casserole dish. Brown 3 chopped onions and 

2 cloves of garlic. Sprinkle on 2 tblsp. flour 
and add 1 cup of white semi-sweet wine, 1 tin 
mushrooms with the juice (stalks and stems), 
tomato paste, salt, pepper and paprika. Pour 
this onto the chicken and casserole at 350 Е 

for approx. 1 hour or until ready. 


K. SOGOT 


CHICKEN MARENGO 


4 chicken quarters % pint hot water 

2 onions 2 level teasp. tomato puree 

% 1b. mushrooms pinch: sugar, salt, pepper 

2 tblsp. cooking oil 2 large slices white bread 

1 oz. plain flour chopped parsley | 
1 chicken stock cube fat for frying 


. Wipe chicken quarters and dry on kitchen paper. Peel 
and slice onions. Wash and slice mushrooms. Heat 

oil in frying pan and fry chicken joints for 3 - 4 
mins. until brown. Remove and place on one side. 

Add onions and fry 3 - 4 mins. Stir in flour. Dissolve 
the stock cube in water and add to pan. Bring to boil 
stirring. Add tomato puree and sugar, salt & pepper. 
Return joints to pan with the mushrooms. Cover with a 
lid or foil and simmer for 30 mins. or until tender. 
Remove crusts from bread and cut each slice into 4 
triangles. Heat the fat in a pan an? fry the triangles | 
of bread until crisp and golden brown. Drain 

thoroughly on kitcher paper. Arrange chicken on 

serving dish, spoon sauce over. Garnish with bread 


and sprinkle parsley. 


К. MANSUR 


SWEET AND SOUR CHICKEN 


Chicken portions 
1 

5 cup flour JE 
salt and pepper ) Ел шше 
Cut chicken in portions and shake in bag with 
flour, salt and pepper. Fry іп oil until brown. 


Sauce : 

5 cup apple cider vinegar 
3 tblsp. brown sugar 

1 tblsp. worcester sauce 
1 tblsp. tomato sauce 
chopped pickled cucumbers 


Mix together and pour over chicken. Place in 
oven at 200 C - 250 C. 


B. GOLDIN 


SPICY SWEET AND SOUR CHICKEN 


1 chicken (jointed) or pieces 125 ml. chicken stock 


50 g. margarine 50 g. fresh pineapple 

1 chopped onion flesh chopped or 

l green pepper (chopped) crushed (med. size) 
10 ml. curry powder 12,5 ml. vinegar 

2 ml. paprika 10 ml. sugar 

20а (АО mil) eet hous 2 ml pepper & 2 ml salt 


Place jointed chicken in oven proof dish. Melt 
margarine, add onion, pepper, curry powder and 
paprika. Fry 5 minutes add flour, stir in chicken 
stock and all other ingredients. Bring to boil 
stirring. 


Pour mixture over chicken joints and bake in oven 
at 180 C for 1 hour. Serve with rice. 


S. NICOLAS 
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SWEET & SOUR CHICKEN & CABBAGE 


1 red cabbage 

1 chicken jointed 

420g tin pineapple chunks 

420g tin apricot pieces 

1 glass diet pepsi 

3 tblsp. chutney 

maizena 

few teasp. Telma golden soup 
powder (to coat chicken pieces) 


Shred cabbage and blanche in hot water for a few 
minutes. Spread cabbage on bottom of a roasting 
dish. Take chicken pieces and coat in a mixture 
of maizena and Telma soup powder. Place chicken 
on top of cabbage. Add juice only of pireapple 
and apricot tins to roasting dish - (reserve 
fruit for trifle or pudding). Pour over diet 
pepsi and add chutney over top. 

Roast for 1 to 1% hours at approx. 180% (350°F) 
until golden brown and tender (open roast). 


В, PODLASHUK 


LEMON CHICKEN 


Roast one chicken. When cooked, keep juices and 
remove all meat from bone and shred by hand and 
place either into a casserole dish or slow cooker. 


Add : 

1 tin creamed mushrooms 
2 tblsp. soya sauce 

2 tblsp. lemon juice 

ZU rbispoetlour 

juice from chicken 

l cup boiling water 


Cook for m 1 - 2 hours 


M. VAN WELL 


5T 


MUSHROOM CHICKEN 


Chicken portions ) ; : 

купе олт! 

salt and flour to season ) 
MP 


Sauce 
5 teasp. soya sauce 

1% cups tomato sauce 

cup cold water 

teasp. sugar 

teasp. prepared mustard 
tin mushrooms 

teasp. worcester sauce 


large onions (chopped) 


CO = = ҥе оо N 


Boil sauce for # hour, then add chicken portions 
and cook on top of stove for 5 hour. 
Serve with rice. 


M. BEINART 


CHICKEN A LA ROSSI 


cooked or left-over chicken 
large onion 

green pepper 

tblsp. tomato sauce 

tblsp. mayonaise 

salt and pepper 


NNR 


Flake chicken. Brown onion and green pepper in 
a little oil. Add chicken, tomato sauce and 


mayOnaise, salt and pepper, Allow to simmer for 
5 minutes. Serve with rice, 


R. KANTOR 


and 
vegatobles 


WITH COMPLIMENTS FROM 


HAMRAD (pty) LTD 


SPECIALISTS IN RADIO AND ELECTRONICS 


123 PRESIDENT STREET, 
JOHANNESBURG, 
2001 е 


TELEPHONE 37-3626 


RE аад а SS а ст афа А SRR SEO IY ES I TD ST GENET GENER rmm 


ALL HOUSEHOLD APPLIANCES SERVICED AND 
MAINTAINED BY 


DAVE’S APPLIANCES 
27 WEST STREET, 


KEMPTON PARK, 


TELEPHONE 970 - 1089 / 975-2110 
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BRINJAL SALAD 


firm brinjals Dressing 


3 

3 tomatoes 5 cup tomato sauce 
2 onions % cup brown vinegar 
І green pepper seasoning 

1 to 2 cloves garlic 

oil 


Peel and slice brinjals. Salt for 5 hour and 
then wipe off moisture. Fry brinjals and 
sliced tomato together with chopped onion, 
green pepper and crushed garlic (in a little 
onl). 


Dressing 

Combine ingredients and pour over above while 
still hot. Return to stove for a few minutes 
and then cool and refrigerate. 


С, BERELOWITZ 


CARROT PUDDING (Can be served as a vegetable or 
a hot pudding) 


2 cups grated carrots 1 tblsp. lemon juice 

% cup oil 5 teasp. salt 

5 cup brown sugar 1 teasp. baking powder 

2 eggs (beaten) l teasp. bicarb. ! 
1% cups flour Handful saltanas (optional) 
1 tblsp. water Cinnamon (optional) 


Mix all together and bake 375°F - 1 hour. 


Ү. CHENIK 


S5 
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| MARINATED TOMATOES 


Slice peeled ripe tomatoes into a shallow dish. 
Cover lightly with spring onions. Sprinkle 
with salt and basil. Pour over french dressing. 
Chill well and drain just before serving. 


Panas: 


CHUNKY EGG SALAD 


6 shelled hard boiled eggs 
2 tblsp. diced green pepper 
% cup mayonnaise 
dash tobasco 
teasp. salt 
cup celery sliced at an angle 
teasp. chopped onion (small) 
% teasp. worcestershire sauce 
1 tblsp. vinegar 
dash pepper 


= 


Cut eggs into large pieces - add rest of ingredients - 
chill - serve on lettuce leaves. 


Po To A: 


AVOCADO with CUCUMBER DRESSING 


Arrange avocado slices on a plate and top with the 
following sauce 


Peel and coarsely grate cucumber. Drain well - 
combine with mixture of 


% cup mayonnaise dash tobasco 
2 tblsp. white vinegar 1 teasp. salt 
% cup thick cream % cup chopped parsley 
ipa As: 
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SPINACH SALAD 


300 gms spinach leaves l bunch chopped spring 


5 cup sliced radishes onions 

2 tblsp. vinegar l cucumber sliced 

5 cup salad oil 2 tblsp. lemon juice 

dash pepper l teasp. salt, 1 teasp sugar 
5 teasp. mustard powder 1 clove garlic crushed 


Combine vinegar, lemon juice, oil, salt and pepper, 
sugar, mustard and garlic. Chill until required. 
Take spring onions, cucumber and radishes and 
combine them with spinach leaves which have been 
broken into pieces. Toss the salad and dressing 
and serve immediately. 


P T A: 


ARTICHOKE SALAD 


2 tins artichokes 
l tin asparagus tips 
& hard boiled eggs - chopped 


Drain tins very well. Place ingredients in a bowl 
and combine with following sauce : 

% cup mayonnaise 

4 drops tobasco 

juice of 1 small lemon 
dash paprika 

% teasp. salt 

black ground pepper 


Р.Т.А, 
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CAULIFLOWER SALAD 


2 cups cauliflower flowerlettes 
125 gr. fresh mushrooms 

2 firm tomatoes 

l cup broccoli heads - no stems 
1 firm avocado 


Dressing 

5 cup tomato sauce 

cup mayonaise 

cup thick cream 

teasp. worcestershire sauce 
teasp. horseradish 

teasp. salt 


NU = m NP NC кї 


Skin and seed tomatoes. Cut into chunks. Slice 
mushrooms and avocado pear. Combine dressing 
and pour over salad. Chill well. 


PISA. 


SALMON NOODLE SALAD 


cup corkscrew noodles 
tins salmon with onions 
tomato, chopped 

onion, chopped 

teasp. mixed herbs 


NU ка EN ға 


Cook noodles. Fry onions and tomatoes. Add fish 
and herbs and fry for another two minutes. Add 
to cooked noodles and place in fridge. 


М, VAN WELL 
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BEAN SALAD 


5 kilo frozen sliced beans (or more) 

l onion (very thinly sliced) 

400 gr. fresh mushrooms (sliced or whole) 
handfull black olives 

salt, pepper 

vinegar i garlic. oil 


Cook beans in slightly salted water until soft 
but firm (do not let them get mushy). Drain and 
cool. Cook mushrooms for a few minutes and 
drain - cool then add to beans. Slice onion 
very thin and add to beans. Make dressing with 
vinegar, salt, pepper, crushed garlic and a 
little oil (beat up) and add to salad. Throw in 
a handful of olives. 


(This salad keeps well for a few days in the fridge). | 


C. BERELOWITZ 


BEAN SALAD 


tin butter beans ) duane lieuta 
tin preen Беапв ) 

tin baked beans 

cup oil | 
teasp. sweet basil | 
chopped green pepper 

cup sugar 

cup vinegar | 
chopped onion 

salt, pepper to taste 


E NC NC =a RP NC m = = 


Combine all ingredients. 
Flavour improves if left to stand overnight. 


R, KANTOR 
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CABBAGE SALAD 


cabbage 

long stalks table celery 
bunch spring onions 

cup white vinegar 

cup oil 

tblsp. sugar 

salt and pepper 


= NC NC = CO NC 


Shred the cabbage thinly, chop up celery and 
spring onions. 


Sauce 
Mix oil, vinegar, sugar, salt and pepper. 
Shake well and pour over salad. 


A. FREEMAN 


CABBAGE SALAD 


Mix together : 


5 cups chopped cabbage 
cups grated beetroot 
bottle horseradish 
cup sugar 
cup vinegar 

alt 


Q PY PEE \л 


C. SEGAL 


PICKLED CUCUMBERS (Al la Bella) 


Bring to the boil 
2 cups vinegar 3 level tblsp. sugar 
1% cups water 2 level tblsp salt 


Slice cucumbers, add bayleaves and garlic and few 
peppercorns. Pour over cucumbers and leave to cool 


А. FREEMAN 
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POTATO PUDDING 


5 
1 
1 


large potatoes 
medium onion 
egg 

ЗЕБ ELO UE 
salt and pepper 
little oil 


Mince the potatoes and the onion. Add salt and 
pepper and then the egg. Add the flour. Mix well. 
Grease a pyrex dish with a little oil and preheat 
in the oven before adding potato mixture. Pour 
potato mixture into pyrex dish and bake at 300°F 
until brown. 


L. MARCUS 


VEGETABLE -  COLCANNON (Serve with boiled or 
roast meats) 


2 onions 

2 cooked (boiled potatoes 

cold cooked cabbage 

1 tblsp. holsum (or similar vegetable fat 
to every 500 gr. vegetables) 

Salt and pepper 


Chop cabbage and onions, mash potatoes. Toss all 

in frying pan and fry until turning brown. Grease a 
fireproof dish and put in mixture. Bake in oven 
until golden brown and serve very hot. 


G. VALENTINE 
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BABY MARROW SALAD (Marinated) 


lb. baby marrows 6 ozs sugar 

onion (sliced into rings) 1 teasp celery salt 
teasp. salt I teasp. tumeric 
pint white vinegar : 5 teasp. dry mustard 


NU = = — 


eo 
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Place sliced onion rings and sliced 

marrows into bowl. 

2 Add salt and cover with water. 

3u Allow to stand for 1 hour. 

4. Drain well. 

5 Put remaining ingredients into pot 
and bring to boil. 

6. Pour over marrows and marinade. 


R. RISKOWITZ 


MACARONI & MUSHROOM CASSEROLE 


230 gr. macaroni LOO ero Би Ее 

40 gr. fresh mushrooms ОИ ЕТОШЕ 
(roughly chopped) 2 eggs 

15 ml. finely chopped parsley 275 ml. sour cream 

30 ml. grated cheese 5 ml. salt 


Cook macaroni in boiling water. Drain and set aside. 
Simmer mushrooms, parsley and salt in 60 gr. butter 
for 15 minutes and set aside. Mix flour together 
with slightly less than half of the sour cream 

(110 ml.), 1 egg and salt. Add this mixture to the. 
macaroni and mix well. Put half of the macaroni 
mixture into a well greased casserole. Spoon the 
mushrooms over this and top with the remaining 
macaroni mixture. Beat remaining egg and sour 

cream well and pour over casserole. 

Sprinkle with grated cheese and bake at 200? C 

for 5 hour. 


M. MEISEL 
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ONION CASSEROLE 


16 small onions 

50 ml. honey 

50 ml tomato sauce 
20 ml. margarine 


Peel and boil the onions for 5 minutes. Drain, 
Grease a casserole with the margarine. Add 
onions, pour over combined honey and tomato 
sauce, Cover with lid or foil. 


Bake at 180°C for 1 hour, 
Sprinkle with parsley. 


J. BAILEY 


STUFFED MUSHROOMS 


1 lb. very large mushrooms 

3 02. butter 

1 опіоп 

1 egg 

5 cup grated strong cheddar cheese 
breadcrumbs 


Wash mushrooms, remove and discard tips of stalks. 
Remove balance of stalks and cut up into pieces. 
Fry cut up stalks in 2 oz. butter with chopped 
onion, until onion is limp, not brown. Remove 

from stove and stir in beaten egg and grated cheese 
and breadcrumbs to thicken. 


Place in ovenproof dish : mushrooms hollow side up. 
Pile the filling into each and top with a dot of 
butter. 


Place in 425 Е oven for 15 - 20 mins. Serve hot. 


M. VAN EMMENES 
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ENJOY THE SUMMER HEAT 


EDENVALE POOLS 
Supplies &Service 


30 GIBRALTER ROAD, 
MEADOWBROOK, 
GERMISTON, 


TELEPHONE 53-4040 (ANYTIME) 
609-5275 OFFICE 


POOL BUILDING PLUS RENOVATIONS 

GUNITE OR FIBREGLASS POOLS 

POOL RENOVATIONS AND FIBREGLASS LINING 
SOLAR HEATING BRICKS - BRICK PAVING - 
ALL TYPES AND SIZES 

ALL WORK FULLY GUARANTEED BY CONTRACT 


FREE QUOTATIONS 
FINANCE AVAILABLE 
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SAUCE TARTARE 


IL 
Т 
1 
1 
1 
i 
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cup firm mayonnaise 

teasp. made mustard 

teasp. minced onion 

finely chopped hard boiled egg 

tblsp. finely chopped parsley 

tblsp. chopped drained pickled cucumber 
tblsp. chopped drained green olives 


Combine all ingredients and if necessary, thin 
the mixture with lemon juice. 


PETIA 


CHOCOLATE CRACKLE SAUCE 


cup butter 

large slab dark chocolate 
large slab milk chocolate 
cup coarsely chopped walnuts 


ке NC NC pe 


Melt butter in a heavy pan - add walnuts and cook 
stirring constantly to prevent burning. When 
light brown remove from heat and stir in chocolate 
pieces till mixture is smooth. Keep until 
required then heat up and serve over ice cream or 
pears. 


БОШАБ 


VAN DER HUM SAUCE 


4 tblsp. honey 

125 gr. walnuts chopped 

% to % cup van der hum 

125 gr. glace cherries, quartered 


Cook gently for a few minutes in а double-boiler. 
Serve hot over vanilla ice cream together with 
heated tinned peach halves. 


POT A 66 
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APRICOT DESERT SAUCE - For steamed puddings, ice 
cream, crepes or custards 


5 cup dried apricots 

% cup honey 

l cup apricot jam 
grated rind of lemon 
l-third cup chopped nuts 
2 tblsp. brandy 


Cut apricots into small strips. Combine them with 
the honey and % cup water and simmer covered for 
10 mins. Add jam and lemon, stir well. Remove 
from heat and add remainder of ingredients. 

Serve hot. 


P Te As 


HOME-MADE LEMON SYRUP 


10 lemons squeezed SO e елеейе аста 
ЭОБ starntaric асіа 8 cups sugar 
30 g epsom salts 8 cups boiling water 


Place sugar in a basin - add tartaric, citric 
and epsom salts. Pour over the lemon juice 
then add the water. Stir well, allow to cool 
and bottle. Keep in fridge and use as соп- 
centrated juice to which water must be added. 


DOT AS 

SPECIAL SAUCE (For fruit salad or melon balls) 
90 gr. grated almonds 

% cup Cherry Herring 

l cup thick cream 

2 cups maraschino 


60 gr. sugar 


Mix all ingredients together 


РОИА 
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ORANGE SAUCE FOR DUCK 


Rind of one orange 

2 tblsp. sugar 

1 dessertspoon Debras schmaltz 

1 small cup water or range juice 
1 dessertspoon maizena 


Place all ingredients except water/orange juice 

and maizena into a saucepan. Mix the maizena in 
the water/orange juice and add to first ingredients 
and bring to boil stirring until the maizena is 
cooked. Serve hot. 


РТА. 


BARBEQUE SAUCE (For steak, beef and chops) 


dessertspoon sugar 

teasp. salt 

teasp. pepper 

drops tobasco sauce 
dessertspoon vinegar 
dessertspoon tomato sauce 
dessertspoon soya sauce 
dessertspoon oil 

teasp. mustard 

to 4 cloves garlic 


N) NC NC = per oe nr ғә 


Mix well. For steaks/chops dip and fry. 
Beef - marinade overnight. 


0. BENJAMIN 
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HOT CHOCOLATE SAUCE 


slabs dairymilk chocolates 

slab albany chocolate 

pint cream (beaten up a little) 

tblsp. brandy 

teasp. coffee (dissolved in a little hot water) 
walnuts chopped up (optional) 


= p NC ке N 


Melt chocolates in double boiler wich а Witt le 
milk. Add rest of the ingredients. 


R, HORWITZ 


SALAD DRESSINGS 


(i) French Dressing 


1 dessertspoon sugar 1 teasp. paprika 
1 teasp. salt % cup vinegar 
% teasp. pepper % cup salad oil 


1 teasp. mustard 1 large clove garlic 


Beat very well. Keep in a closed jar, 
Shake well before use. 


(ii) Herb Dressing 


tblsp. sugar 
teasp. salt 

teasp. pepper 
teasp. mustard 
teasp. sweet basil 


teasp. parsley 
teasp. mixed herbs 
cup vinegar 

cup oil 

- 2 cloves garlic 


r2 pO pe pe pe 
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Shake all ingredients well together. 


0, BENJAMIN 
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WITH COMPLIMENTS FROM 
BODDINGTON 


HARDWARE 


52 HARRIS AVENUE, 
EDENGLEN, 
EDENVALE, 

TEL. 609-1510 


FOR ALL YOUR HARDWARE 
AND GARDEN REQUISITES 


PLASCON PAINTS AT THE 
VERY BEST PRICES 


WITH COMPLIMENTS FROM 


WITH COMPLIMENTS FROM 


SALLY K. 


LADIES FASHIONS 


(SHELLEY'S WORLD) 


SHOP 3, 

CHECK & BUY CENTRE, 
30 CENTRAL AVENUE, 
EASTLEIGH, 
EDENVALE, 

TEL, 609-1308 


CROYDON DRY CLEANERS 


*LAUNDRY*CURTAINS*CARPETS-*24 HOUR SHOE REPAIRS 


TELEPHONE 36-3634 


C/R ISANDO & BRABAZON ROADS, 
CROYDON, 


HOT SPONGE DESERT 


2 cups flour 5 teaspoon salt 

2 eggs 1 cup sugar 

2 teaspoons Bicarb 1 med. size tin Fruit 
Cocktail 


Beat eggs well. Add sugar and beat again. Mix 
flour and salt into egg mixture. Dissolve bicarb 
in juice of fruit and add to mixture. Add fruit 
and pour into a large greased dish. Bake at 

3009 - 3500 F (1509 - 175? C) for 45 minutes. 


Syrup: 
% 1b butter 1% cups sugar 
410 gm Ideal Milk 


Melt butter and sugar until caramalised. Add 
Ideal Milk. Cook slowly until thick. Pour over 
cake whilst hot (i.e. cake and syrup should both 
be hot). 


C. BERELOWITZ 


PARAVA COLD SOUFFLE 


l packet jelly 750 ml. hot water 
15 ml custard powder 3 eggs 


Dissolve jelly in water in a pot and bring to boil. 
When boiling add custard powder which has been 
mixed to a paste with 3 egg yolks. Boil on low 
heat until thick. Remove from stove and strain. 
When cool, add 3 stiffly beaten egg whites and 
leave to set in fridge. 


As a variation, 30 ml wine and/or 30 ml strawberry 
jam or pureed fruit can be added, 


C, BUSFY 
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TRIFLE 


1 large swiss roll 

I tin fruit salad (large) 

1 small carton ultra mel custard 

l packet jelly - made with 5 cup boiling 
water and drained juice from tin of fruit 

l carton cream - whipped with sugar 

Pecan nuts (optional) 


Crumb swiss roll and add liqueur or brandy to 
taste. 


In a deep pudding bowl layer as follows: 

Line dish with swiss roll, then spread fruit, then 
custard and then jelly. Repeat, ending with swiss 
roll. 


Place in fridge to set. Top with whipped cream. 


S. LEVITT 


CHOCOLATE ICE-CREAM 


1 box Orly whip 1 slab (large) dark choc. 
1 teaspoon vanilla 3 eggs 
5 tablespoons sugar 


Separate eggs. Beat whites till stiff. Beat sugar 


and yolks till fluffy. Whip Orly whip. Grate 
chocolate. Fold everything together. 


Freeze (about 4 hours). 


К. FUCHS 
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APPLE LOKSHEN PUDDING 


250 g broad lokshen (noodles) boiled and drained 
2 tablespoons oil 

2 large granny smith apples - grated 

salt 

eggs 

teaspoon cinnamon 

cup sugar 

cup sultanas 


NC NC EP N 


Mix above ingredients and bake in oven at 350 1) 
for 1 hour. 


М. ROTHSCHILD 


HOT FRUIT PUDDING 


cup flour 

teaspoons baking powder 

cup oil 

cup sugar 

eggs 

tin canned pears/apples/apricots (large) 
sugar and cinnamon 


мн кә = 


Mix together: flour, baking powder, oil, sugar 
and eggs. 


Oil a pyrex dish and place fruit (without juice) at 
bottom, Pour mixture over top of fruit. Sprinkle 
with sugar and cinnamon mixture, 


Bake at 350°F for 5 hour. Switch off oven and leave 
in oven for another 10 minutes, 


M, SLOOT 
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YOGHURT PUDDING 


500 ті fruit yoghurt 
2 packets jelly (flavour according to yoghurt) 


mixed with 2 cups boiling water and cooled 
250 ml whipped cream 


Mix all ingredients together till smooth. 
Pub ір Екісйсе to бес, 


К. FUCHS 


RHUBARB MERINGUE PUDDING 


450 g rhubarb, cut into short lengths 
110 g sugar 

4 eggs, separated 

1 lemon peel (grated) 

110 с sugar 

Powdered sugar 


Stew rhubarb with first batch of sugar until tender. 
Strain and reserve rhubarb, Boil juice rapidly until 
reduced by half. Blend rhubarb and juice until 
pureed and mix with egg yolks and grated lemon 

peel. Pour the mixture in а fire-proof dish and 
bake for 5 hour at 180°C. 


Whisk whites of egg to stiff froth and mix with 
second batch of sugar. Spread over pudding. 
Dust with powdered sugar and return to oven for 
10 minutes to set meringue. 


М.В, A medium size tin of rhubarb will also do. 
Test for sweetness first. 


G, VALENTINE 


GRANADILLA PUDDING (PARAVA) 
(Quick and nice light pudding) 


3 eggs 5 tablespoons sugar 
5 cup granadillas 1 desertspoon gelatine 
2 packets Orly whip (whipped) 


Beat egg yolks and sugar well. Add granadillas. 
Add gelatine, which has been dissolved in % cup 
warm water, Add Orly whip and stiffly beaten 
egg whites. Set in fridge. 


Can add more granadillas if desired. 


R, RISKOWITZ 


LIQUIFRUIT PUDDING 


1 carton (4 cups) liquifruit 
2 packets jelly (flavour according to liquifruit) 
175 ml cream or 2 sachets Orly whip 


Boil 2 cups juice and make jelly adding 2 cups 
cold juice. Take off stove and allow to cool, not 
set. Beat cream or Orly whip and fold into jelly 
mixture. Set in fridge and decorate. 


Drained, canned fruit can be added if required. 


R. COHN 
H. KING 
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MARSHMALLOW PUDDING 


227 g (% lb) marshmallows 
1 tablespoon gelatine 
6 bananas 


454 g tin canned pineapple chunks 
% cup cream 


Heat the pineapple juice and add sliced marshmallows. 
Heat until sweets are dissolved. 


Dissolve gelatine in a little water and add it to 
the warm mixture. 


Remove mixture from stove and add pineapple chunks 
and sliced bananas. Cool. 


Beat the cream and fold into the mixture. 


Place in refrigerator to set. 


S. NICOLAS 


FRUIT PUDDING 


tin pie apples 

cup oil 

eggs beaten 

teaspoons baking powder 


tin apricot halves 
cup sugar 
cup flour 
teaspoons vanilla 


NPE 
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Mix all ingredients together. 


Line pie dish with apples and apricots. Pour 
mixture over. 


Bake at 4009 F for 45 minutes. 


Serve hot or cold with cream or custard, 


G. GEFFEN 


GUAVA PUDDING 


1 litre guava liquifruit 

2 x 250 ml fresh cream or Orly whip 

1 large packet orange jelly / 2 small packets 
1 can guavas 


Bring liquifruit to boil, Allow to boil for 5 
minutes. 


Add jelly to liquifruit. Stir and allow to boil 
for another 5 minutes. 


Allow liquifruit to cool. Pour into mould/dish and 
put in fridge to half set. 


When half set add cream and put into fridge to set 
overnight. 


Arrange canned guavas on top before serving. 


О. BENJAMIN 


APRICOT MOUSSE 


1 tin apricots 1 packet lemon jelly 
2 еррв (separated) % cup sugar 


Mash apricots. 
Boil lemon jelly with juice of fruit. 


Beat egg yolks with sugar very well and add slowly 
to hot mixture, Cook on stove for a few minutes. 


Add apricots and cool. 


Add stiffly beaten egg whites, 


S, MASSEL 
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PAW PAW PUDDING (PARAVA) 


l paw paw 4 ripe bananas 
1 packet red jelly juice of 4 oranges 
2 egg whites 1 tablespoon sugar 


Mash paw paw and bananas, add sugar and orange 
juice and boil for 5 minutes. Remove from stove 
and mix in jelly powder very well. 


Pour into dish. Beat egg whites and fold in. 
Set in fridge. 


М. BEINART 


LIQUEUR PARAVA ICE-CREAM 


1 sachet Orley Whip 3 desertspoons sugar 
2 to 4 eggs nuts or dark parava 
1 or 2 tblsp. any liqueur chocolate 


Beat Orley Whip till thick, adding 1 desertspoon 
sugar and liqueur. Beat egg yolks separately with 
remaining 2 desertspoons sugar till creamy. Then 
beat egg whites until stiff. Fold Orley Whip 
mixture, egg yolk mixture and egg whites together 
until well blended. 


Decorate with chopped nuts or grated chocolate. 
Freeze as an ice-cream. 


Note: 2, 3 or 4 eggs may be used with only one 
sachet Orley Whip 


L. MARCUS 
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CHOCOLATE CUPS 
(makes 8 x 5 cm cups) 


230 gm semi-sweet chocolate 
5 ml (1 teaspoon) shortening 
Foil or paper muffin cups 


Melt the chocolate very slowly over hot, but 
not boiling water. Add shortening and stir 
until smooth. 


Let the mixture cool slightly. Coat the inside of 
the cups with a thin layer of chocolate and 
refrigerate or freeze to harden. If a thicker cup 
is desired spread another layer of chocolate 

and chill again. 


When thoroughly hardened, peel foil or paper away 
carefully and fill with your favourate chocolate 
pudding or mousse, 


M, ROSS 


PEACH CRUNCH 


1 large tin peaches 

250g cream or Orley Whip -whipped 
1 teaspoon vanilla essence 

Brown sugar 


Cover the bottom of pyrex dish with peaches. 
Flavour cream with vanilla essence. Spread cream 
over peaches. Cover with a really thick layer of 
brown sugar. 


Put under grill for a few minutes to caramelize 
the top. Serve at once, Makes 4 - 6 servings. 


5, TUBACK 
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CHOCOLATE GATEAU 


4 eggs 

2 level tablespoons icing sugar 
Finger biscuits 

Brandy or wine and water 

l large slab dark chocolate 

l teaspoon vanilla essence 


Separate eggs. Beat yolks till light and add 
icing sugar plus vanilla essence. Beat well. 


Melt chocolate in double boiler. Beat whites. 
Add chocolate to yolks. Fold in whites. 


Mix brandy and water. Dip finger biscuits in 
brandy and water and put into dish. Pour chocolate 
mixture over biscuits, 


ЕШЕ Ineo) fridcse to set. 


Н. KATZOFF 


STRAWBERRY MOUSSE 


4 oz. strawberries 5 pint cream 
1 oz. castor sugar 1 packet strawberry jelly 


Sprinkle fruit with the sugar. Dissolve jelly in 

a little hot water and make up to % pint with cold 
water. When jelly is almost set, whisk in the cream 
and continue whisking until the mixture is light 

and fluffy. Mash the fruit with a fork and fold 
lightly into jelly and cream mixture. 

Pour the mixture into a bowl and leave to set in 
fridge. 


М, BEINART 
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PINEAPPLE DESSERT 


1 packet pineapple jelly 1 cup boiling water 
1 сап crushed pineapple 1 egg 
1 tablespoon sugar 1 packet Orley Whip 


Dissolve jelly in boiling water, Drain pineapple 
and retain juice. Take the juice and make up to 
1 cup with water. Add this to the jelly. Cool. 
Beat egg with sugar and add to the jelly. Beat 
Orley Whip and add to the jelly. Fold in the 
pineapple. 


Set in fridge. 


F, ISAACS 


PEARS SUPREME 


1 large tin pear halves (8 pear halves) 
Drinking chocolate 

1% tablespoons brandy 

5 pint cream or 1 packet Orley Whip 
yolk of 1 egg 

% cup icing sugar 


Place dessertspoon of drinking chocolate into each 

of 4 pear halves. (If necessary scoop out the centre 
of the pear). 

Place the other 4 pear halves on top to complete the 
pear, Place in dish and refrigerate overnight, 

Just before ready to serve, whip cream or Orley Whip 
stiffly. Beat yolk of egg, add icing sugar and 
brandy, then fold mixture into the cream, 


Pour over pears and sprinkle with chocolate 
vermicilli or grated peppermint crisp. 


5, EPSTEIN 
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STRAWBERRY CHIFFON PIE 


1 tray fresh strawberries 4 eggs 


% cup sugar 1 teaspoon lemon juice 
1 pkt. strawberry or other 1 packet finger biscuits 
red jelly 1% cups boiling water 


Line a deep pie-dish with finger biscuits and 
Strawberries, Dissolve jelly in boiling water. 
Cool, Beat yolks and half sugar very well, till 
spongy. Add juice. Steam in double cooker for 

5 minutes. Add jelly. Beat whites and remaining 
sugar to fluffy meringue. Fold in cooled jelly 
mixture; pour over biscuits and strawberries. 
Chill for 1 hour. 

Decorate with strawberries, 


P.T.A: 


GINGER PUDDING 


30 (or more) crisp ginger nuts 
4 tablespoons castor sugar 
2 cups cream 


Use 30 or more crisp ginger nuts. Whip cream till 
stiff and sweeten with 4 tablespoons castor sugar. 
Spread a spoonful on a biscuit, place another on 
top. Continue until there is a pile and then fit 
lengthwise on a platter. 

Continue in this manner until biscuits are finished 


Cover the roll evenly with remaining cream and chill 
for at least 6 hours. 


Garnish with pieces of ginger and nuts. 


Slice at table. 


P.T.A; 
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ORANGE PUDDING 


1 packet Boudoir biscuits 2 cups orange juice 
3 tablespoons castor sugar 1 desertsp. custard powder 
3 eggs, separated 5 cup sugar 


Line a pyrex dish with biscuits and moisten with 

a little of the orange juice. Add slightly beaten 
egg yolk to the orange juice and add % cup sugar 

and the custard powder. Boil to a custard, stirring. 
Pour hot mixture over the biscuits and leave to set. 
Beat the egg whites stiffly with 3 tablespoons 

castor sugar and spread on top of the set pudding. 


Bake to a brown meringue (soft). 


Can be served hot or cold. 


Poes: A 


APPLE SNOW 


Stew apples with cinnamon and cloves and add sugar 
to taste. Drain well when very soft. 


Whip an egg white into the apple puree and chill, 


Serve garnished with cherries, chopped nuts and 
whipped cream. 


М, ROSS 
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tarts, cakes, bread 


WITH COMPLIMENTS FROM 


BAMBI 


FOR ALL HABERDASHERY, 
BABY WEAR, WOOLS, TOYS 
AND STATIONERY 


STOCKISTS OF: BUTTERICK 
PATTERNS, MIRAGE, PATONS, 
LISTER AND SIRDAR WOOLS 


KNITTED SCHOOL JERSEYS 
TO ORDER. 


SHOP NO. 3, 
EDENGATE CORNER, 
HORWOOD STREET, 
EDENVALE. 1610 


PHONE : 53-7613 


WITH COMPLIMENTS FROM : 


WITH COMPLIMENTS FROM : 


RUDMANS PHARMACY 


41 VAN RIEBEECK AVE., 
EDENVALE. 
1610 


PHONE : 53-3648 


REFLECTION-REFLEKSIE GLASS (PTY) LTD 


GLASS MERCHANTS 


DURBAN HOUSE HUIS 


50 DURBAN STREET STRAAT 50 


JOHANNESBURG. 2001 


GLASHANDELAARS 


Р,0, BOX  POSBUS 260166 
EXCOM 2023 


TELEPHONE TELEFOON 37-7444, 37-7445, 29-4187 
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HURRY UP CAKE 


2 eggs l cup sugar 

% lb (4 oz) butter/marg. 1X tsp. baking powder 

1% cups flour 1 tsp. vanilla 

% tsp. salt % cup milk + 1 tablsp. milk 


Beat all ingredients together for 3 minutes and bake 
in loaf tin for approximately 50 minutes in 3750 F 
oven. 


H. KING 


ORANGE CHIFFON CAKE 


2 cups flour 3 tsp. baking powder 
J espa satt 1% cups sugar 

7 egg yolks (unbeaten) 5 cup oil 

2 tsp. grated orange rind 2 tsp. orange essence 
% cup cold water 7 egg whites 

% tsp. cream of tartar 


Mix all the dry ingredients, make a well and add 
the 7 unbeaten egg yolks, oil, orange rind, orange 
essence, cold water. Beat until smooth. 


Beat egg whites with cream of tartar, till very 
stiff. 


Fold egg white mixture into first mixture and 
pour immediately into ungreased chiffon tin 
with funnel. 


Bake at 200° C for 1 hour, 10 minutes. 


A. FREEMAN 
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FLORO MARGARINE CAKE 


3 cups flour 4 eggs 
1% cups sugar I сыр malik 
pinch salt 250 gr. margarine 


3 heaped teasp. baking powder cap full vanilla 


Make well in centre. Add 250 gr. margarine, 
4 eggs, 1 cup milk, cap full vanilla. Beat 
for 7 minutes. At - 6 minutes add 3 heaped 
teaspoons baking powder. 


2 sandwich or 2 Тоат tius 


Bake at 180°C until golden brown on top. 


M. MEISEL 


BANANA BREAD 


cups flour 

lb. margarine 

eggs 

- 4 ripe bananas 

cup sugar 

teasp. baking powder (heaped) 
teasp. bicarbonate of soda (level) 
pinch of salt. 
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Cream margarine and sugar, Add mashed bananas. 
Beat well. Add beaten eggs. Sift flour and salt 
and add to mixture with % cup water in which the 
bicarb has been dissolved. Beat well and lastly 
add baking powder. Grease loaf tin. 


Bake in moderate oven for one hour, 


V, STEIN. 
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HARBEN FRUIT & SPICE LOAF 


15 cups flour sifted with 

5 teaspoon cinnamon 

% teaspoon ginger 

2 teaspoons mixed spice 

2 tablespoons butter 

6 tablespoons sugar 

% cup dried fruit chopped (apricot is especially 
good in this recipe) 

1% cups water 

1 teaspoon bicarbonate of soda 

1 egg 


Put fruit and water on stove, bring to boil and 
simmer for 10 minutes. Remove from stove and add 
soda, Stir well and strain liquid. 


Cream butter and sugar, add egg then flour and liquid 
from fruit, beat until smooth. Add fruit and mix well. 


Put in bread tin and bake in hot oven for % to 1 hour. 


G. VALENTINE 


FRIDGE TART 


1 tin condensed milk (250 g) 
i 1 pint custard 

juice of 1 lemon 

1 packet tennis biscuits 


Put a layer of biscuits in a dish. Pour over a layer 
of custard, In a separate dish mix the condensed 
milk with the lemon juice (it should thicken). Pour 
it over the custard. Crush a few biscuits and 
sprinkle over top of cake. 


Put in fridge to set. 


0, BENJAMIN 
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BRANDY TART 


cup chopped dates (250 g) 
cup water 

teaspoons baking powder 
teaspoon bicarb. 

1% cups flour 

2 tablespoons butter 

1 beaten egg. 
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Boil together; dates, water and bicarb. 


Cream butter and sugar. Add egg. Sift baking 
powder with flour and add to creamed mixture. 
Divide into 2 buttered 9 inch pie dishes and 
bake at 350° F for 20 - 25 minutes. 


Syrup: 


Boil together; 1 cup sugar, with % cup water. 
Boil for 5 minutes. Stir іп 1 tablespoon butter, 
1 teaspoon vanilla essence and % cup brandy. 


Spoon over pies while syrup is hot and pies are 
warm, 


Serve with whipped cream, 


P; T; A; 


MARIE BISCUIT CHEESE CAKE 


am 22 marie biscuits 


х 


lb butter 


1 lb soft cream cheese 
vanilla 
3 eggs, separated 


tablespoons flour 
cup sugar 
tablespoon sour cream 
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Crush biscuits and mix with melted butter. Grease 
dish, put half quantity and pat down. 


Whip whites stiffly. Beat other ingredients very 
well until mixture is creamy. 


Fold in whites. Place in dish. Cover with 
remainder of biscuit. 


Bake at 4009 F for 20 - 30 minutes. 


5. MASSEL 


MOCK CHEESE CAKE 


% packet marie biscuits 
% 1b butter 


eggs 

x 14 oz tin condensed milk (large tin) - less 
3 tablespoons 

cup lemon juice 


= (9 
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Crush biscuits finely and mix with melted butter. 
Press firmly round sides and bottom of a well 
greased ovenproof dish. 


Beat yolks well, add condensed milk and lemon juice. 
Fold in stiffly beaten egg whites. 


Pour into unbaked shell and bake at 3759 F for 
20 minutes. 


M, HUMMEL 


ЭП 


PINEAPPLE CHEESE CAKE 


1 
3 
1 
2 
B 


packet digestive biscuits И PODES Me es ae 
oz melted butter 

teaspoon mixed spice 

tablespoons sugar 


packet vanilla instant pudding 
small tin crushed pineapple 

2 tubs cream cheese 

2 tablespoons sugar 

1 tablespoon grated lemon peel 

5 teaspoon vanilla 


Crush biscuits and mix with butter, spice and sugar. 
Line dish. 


Combine filling ingredients in above order and mix 
gently till well blended. Pour into pie shell. 
Chill for at least 3 hours. 


Garnish with whipped cream. 


G. HEYMANN 


EASY CHEESE CAKE 


pce 


16 marie biscuits lb margerine 


litre fresh cream 
teaspoon vanilla essence 
cup lemon juice 


2 x 250 g tubs cream cheese 
2 eggs well beaten 

1 cup sugar 

2 tablespoons flour 


Ae NC Ae’ 


Crush biscuits finely and add margerine. Press 
into base of pie dish. 


Mix cream and cheese, add sugar, lemon juice, 
vanilla essence and well beaten eggs, Gently fold 
in 2 tablespoons flour, Smooth onto base, 


Bake at 350° F for 20 minutes. Switch off oven and 


allow to stand inside the oven for % hour. 


J, OSHRY 
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CHEESE CAKE 


finger biscuits little milk 
1 lb cream cheese 1 packet Orly whip 
1 packet yellow jelly l cup boiling water 


% cup sugar 


Line a large dish with finger biscuits dipped in 
milk, Beat cream and sugar till stiff. Add cream 
cheese and jelly which has been made with boiling 
water. Mix well. 


Pour over biscuits. Set in fridge. 


Topping: 


l tin youngberries or any other black tinned fruit 
2 tablespoons custard powder 
2 tablespoons sugar 


Boil juice of fruit with custard and sugar till thick. 
Mix in fruit and when coolish add to top of cake, 
Re-refrigerate and serve when cold, 


Әз ЖЕТТТ 


CHEESE CAKE 


2% cups marie biscuits 6 tablespoons melted butter 
500 g cream cheese 250 ml fresh cream 

% cup sugar 2 eggs, beaten 

1 tsp. vanilla essence 2 tablespoons flour 


Mix ingredients for crust together and line a pie 
dish and place in fridge. 


Mix rest of ingredients and pour over crust. Bake 
in moderate oven 350° F (180° C) for 20 minutes. 
Remove from oven and turn oven up to 450° F (220° C) 
and sprinkle some biscuit crumbs over cake. 

Return to oven for a further 5 minutes. 


Po pa, 
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CHEESE CAKE (FRIDGE) 


1 packet Boudoir biscuits Sherry/ brandy 

milk 

1 lemon jelly 3 cups cream cheese 

1 teaspoon vanilla essence 250 mls cream 

% cup castor sugar 1 small tin condensed- 
% cup boiling water milk 


Using a springform or pyrex dish dip biscuits in 
brandy/sherry and milk mix (don't allow biscuits to 
get too soggy). Place in bottom of dish. 


Dissolve jelly with boiling water and cool. Beat 
together all ingredients, including jelly and except 
cream. Beat cream separately and fold into mixture, 
Pour mixture over base, 


Bie LAs 


CHEESE CAKE 


1 packet marie biscuits % 1b butter (melted) 
2 teaspoonfuls sugar 

1 lb cream cheese 2 eggs 

250 ml fresh cream 5 cup sugar 

2 tablespoons flour 2 tsp. custard powder 
pinch salt 


Mix crushed biscuits together with butter and sugar 
and line a large ovenproof dish with % mixture, 
leaving 4 to sprinkle on top of cake, 


Mix the eggs with the cheese, blend in custard 
powder, flour and salt, Add sugar and beat. 

Finally add cream and beat again. Pour into biscuit 
shell, cover with remaining crumbs, 


Bake for 30 minutes at 350? Be 


D, ULLMAN 
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GRANADILLA TART 


1% cups crumbed marie biscuits 
% lb melted butter 
1 tablespoon castor sugar 


1 lemon jelly 

1% cups boiling water 
1 tin condensed milk 
% cup granadilla pulp 


Mix ingredients for base together and line a pie dish 
and place in fridge, 


Mix lemon jelly with boiling water. When cool add 
tin of condensed milk and granadilla pulp and mix 
well. Pour into pie shell and place in fridge to 
set. 


Pu Te AS 


GRANADILLA FRIDGE CAKE 


2 packets tennis biscuits 

1 tin evaporated milk (chilled) 
2 small tins granadillas 

1 packet lemon jelly 


Dissolve jelly in 200 ml boiling water and allow 
to cool. 


Whip chilled evaporated milk till thick. Stir in 
lemon jelly and whip again. Stir in granadillas. 
Line bottom of a square dish with tennis biscuits 
and cover with a layer of mixture. Repeat layers, 
ending with a layer of mixture. Crumble а few 
biscuits and sprinkle on top. Refrigerate until 
firm. 


This can also be served as a dessert with ice cream 
or whipped cream. 


S. EPSTEIN 


CRUSTLESS MILK TART 


1 cup flour Z teaspoon salt 

1 teaspoon baking powder 1 tablespoon butter 
1 third cup castor sugar 3 eggs 

1 teaspoon vanilla essence 3 cups milk. 


Preheat oven to 350? F, 
Grease 2 ovenware pie plates. 


Soften butter and cream with sugar. Separate eggs 
and add 1 yolk at a time to creamed mixture. Add 
vanilla essence and beat well together. Add 
sifted dry ingredients to creamed mixture alter- 
nating with 1 cup milk, blending well to avoid 
lumping. Bring to smooth batter. 


Gradually blend in 2 more cups milk. Whip egg 
whites till stiff (not dry). Fold gently and 
gradually into batter. 


Divide into 2 pie plates. Bake for 30 - 40 
minutes till outside of pies are golden brown and 
custard is set. 


Remove from oven, brush tops with melted butter and 
sprinkle with cinnamon. Cool and store in fridge. 


Before serving sprinkle with castor sugar, 


5, BAIN 
А, KOWENSKY 
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MELK TERT 


Crust: 

2 oz butter/marge % cup sugar 

5 egg 1 сир flour 
pinch salt 1 tsp. baking powder 
Filling: 

2 cups milk 5 cup sugar 

25 tablespoons maizena l extra large egg 
l5 tablespoons flour % oz butter 

1 teaspoon vanilla pinch salt 
cinnamon 

Crust: 


Cream butter and sugar well. Add egg - beat well, 
Add all dry ingredients making a stiff dough. 

Press into baking dish (greased) and bake at 370° F 
(1809 С) for approximately 20 minutes, 


Filling: 

Boil milk and remove from stove, Beat eggs, sugar. 
Add flour, maizena and salt. Mix well and add 

to boiled milk. Return to stove and cook till 
thickens, Remove from heat, beat in butter, vanilla 
and pour into baked crust and sprinkle with cinnamon. 


В, PODLASHUK 
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MILK TART 


24 marie biscuits, crushed 
tablespoons butter, melted 


3] 

1 tin condensed milk 

3 condensed milk tins fresh milk 
l egg 

2 teaspoons vanilla essence 

3 heaped tablespoons Maizena 
cinnamon 


Mix marie biscuits with butter and press into tart 
dish. 


Bring condensed milk and 2 tins of fresh milk to 
the boil. 

Beat egg, 1 tin fresh milk, vanilla essence and 
maizena together and add to boiled mixture 
stirring until thick. 


Pour onto base and sprinkle with cinnamon. 


B, GOLDIN 


YOGHURT CAKE 


125 g (4 oz) margerine l cup sugar 
1% cups self-raising flour 1 beaten egg 
250 g yoghurt l cup raisins 


2 teaspoons cinnamon 


Melt margerine. Add sugar and flour and mix 
together. Take off 2 - 3 tablespoons and put aside 
for the top. Add egg, yoghurt, raisins and 
cinnamon. Mix all together. Put in greased 9" 

pie plate. Sprinkle dough that you have put aside, 
On top. 


Bake at 3250 F for 45 minutes, 


М. SLOOT 
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APPLE TART 


125 g butter 500 ml flour 

125 ml sugar 1 medium egg 

1 tin pie apples 5 ml baking powder 
pinch salt 


Rub sugar, flour, salt and butter together. 
Sprinkle baking powder over and add beaten egg. 
Mix to a dough. 


Line a pie dish with % the dough. Add apples and 
grate other half of dough over top. 


Bake for 20 minutes at 190? c, 


Serve with whipped cream. 


P, REBELO 


APPLE TART 


l cup sugar 3 tablespoons butter 

3 eggs 1% cups flour 

5 teaspoon salt 5 teasp. baking powder 
% cup milk sliced apples 

l cup cream l cup sugar 


беті sugar, (lcup), butter and eggs and mix. 
Add flour, salt and baking powder. Mix together 
and add milk. 


Press into greased dish and arrange apples neatly. 
Bake at 375° F for 45 minutes. 
Boil cream and sugar slowly. Pour over cake as 


soon as it comes out of the oven. 


B, GOLDIN 
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APPLE CAKE 


2 eggs % cup sugar 

2 tablesp. melted butter z cup milk 

1 teaspoon vanilla thinly sliced apple 
1 сир self-raising flour 


Mix eggs and sugar together, Add butter, milk 
and vanilla and mix. Add flour. 


Put in greased 9" pie dish and top with apple. 
Bake at 350° F for 5 hour. 
Topping: 


1 small tin Nestlé cream > % cup sugar 
1 teaspoon vanilla 


Bring almost to the boil whilst stirring. Pour 
over cake while hot. 


М, SLOOT 


APPLE CRUMBLE TART 


Crumb together: 


1 cup flour 1 level tsp. baking powder 
% cup castor sugar X lb butter/margerine 


Sprinkle bottom of buttered dish with 2-thirds 
crumbs, 


Place 1 tin pie apples on top and Sprinkle with 
Sugar and cinnamon. Sprinkle with remaining 
crumbs, 


Bake at 400° F for 20 minutes or until lightly 
browned. 


K, FUCHS 


APPLE CAKE OR PUDDING 


3 tablespoons butter 3 eggs 

l cup sugar/castor sugar 1 tsp. baking powder 
salt % cup milk 

сар flour 1 tin pie apples 


Cream the butter and sugar. Add eggs, one at a 
time. Add flour and milk, salt and baking powder. 
(makes a soft mixture). Place in greased pie dish. 
Lay apples on top of dough. 


Put into oven at 400° F and turn down to 3509 F: 
for 35 - 4O minutes, 


When cake comes out of oven, pour on a mixture 
of % cup milk, l-eighth lb butter and 5 cup sugar 
which has been boiled for 5 minutes. 


M, ROTHSCHILD 


APPLE CRUMBLE TART 


125 g margerine (135 ml) 100 g sugar (125 ml) 

few drops vanilla essence l egg 

260 g flour (500 ml) 8 g baking powder (10 ml) 
2 large apples (peeled 25 ml apricot jam 


and sliced) 


Heat oven to moderate (1759 C), 


Cream stork, sugar and essence. Beat in egg. 
Work in sifted dry ingredients. Press half of 
mixture into a 20 cm tin. Cover with apricot jam 
mixed with the apple slices. Crumble remaining 
mixture on top. 


Bake for about 30 minutes. 


F, ISAACS 
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CHOCOLATE CHIFFON CAKE 


cup sugar 
tablespoons cocoa 

cup boiling water 

egg yolks 

tsp. baking powder (for 
ерр whites) 


1% cups flour 

2 tsp. baking powder 
% cup oil 

1 tsp. vanilla 

4 egg whites 


meen rm 


Mix all the dry ingredients together and make a 
well. Add oil and water and mix well. Add vanilla 
and egg yolks. 


Beat egg whites with baking powder until stiff and 
fold into mixture. 


Bake in 2 layer tins at 200° C for 20 minutes. 


A, FREEMAN 


CHOCOLATE CAKE 


X lb butter 1% cups sugar 

2% cups flour 5 cup boiling water 
3 tsp. (heaped) B. powder 3 eggs 

1 cup milk оер Ср COCOA 


Cream butter and sugar. Add yolks, one at a time. 
Add flour and milk, alternately. 


Mix cocoa in boiling water to a smooth paste. Add 
to mixture, Add stiffly beaten egg whites and 
baking powder. 


Bake in 400° F oven a 25 minutes, 


G, HEYMANN 


CHOCOLATE MACAROON CAKE 


Cream together: 
100 g butter/margerine and 1 cup sugar 
Add 4 egg yolks and 1 teaspoon vanilla essence, 


Sift together; 

1% cups flour 

2 tablespoons cocoa 

2 teaspoons baking powder (heaped) 


Add dry ingredients to the butter/sugar mixture 
alternately together with 1 cup strong instant 
black coffee (cooled), 


Beat 4 egg whites till stiff and slowly add 5 cup 
sugar. Fold into this 1 cup coconut. 


Put chocolate mixture into greased and floured large 
tin and spread whites/coconut mixture on top. 
(Optional - sprinkle grated chocolate on meringue). 
Don't fold whites into mixture. 


Bake at 180? C for % hour. 


K. FUCHS 


CHOCOLATE CAKE 


2 eggs 5 cup milk 

% cup sugar 1% cups flour 

% cup oil 1 tsp. vanilla essence 
1 tsp. coffee 2 tsps. baking powder 
% cup cocoa 


Place all ingredients into a bowl and beat for 
3 minutes. 


Place into 2 greased round tins. 


Bake at 350° F for 25 minutes. 


B, REINERTSEN 
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ALMOND TART 


t cup flour % tsp. baking powder 
1 beaten egg 2 tablesp. sugar 
2 oz butter % tsp. almond essence 


Mix all ingredients together, beating well. 
Line bottom of dish with base. Spread with a 
thin layer of apricot jam. 

Filling: 


Boil together; 

1 packet flaked almonds 3 oz butter 

1 tablespoon milk 1 teaspoon vanilla 
4 tablespoons sugar 


When mixture starts to bubble pour over dough. 


Bake at 375° F for 25 minutes or until brown. 


R, COHN 


CARAMEL CAKE 


6 marie biscuits 2 tablespoons margerine 
1 large tin condensed 1 tin plums 
milk whipped cream 


Crush marie biscuits and mix with melted margerine 
and press into pie dish. 


Boil tin of condensed milk. for 3 hours to make 
caramel. 


Spread caramel over base, add well drained plums 
and top with freshly whipped cream, . 


J. OSHRY 


STRUSEL 


% cup sugar 1 egg 
1% cups flour 4 tablespoons margerine 
% cup milk 2 teaspoons baking powder 


Cream margerine and sugar. Add egg, milk. Sift 
in flour and baking powder. 


Filling: 

Mix together; 

5 cup brown sugar 2 heaped tablespoons flour 
2 teaspoons cinnamon 2 tablesp. melted margerine 


Grease pyrex dish and place half mixture at the 
bottom. Sprinkle % filling onto that and then the 
remainder of the mixture. Sprinkle balance of the 


Ere tine, оп Бор. 
Bake at 3509 F for Í 5 hour. 


R, KANTOR 


GINGER CAKE 


cups flour 

cup oil 

teaspoon cinnamon 
teaspoons ginger 

teaspoons bicarb. 


extra large eggs 

cup sugar 

cup syrup 

teaspoons mixed spice 
cup boiling water 
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Beat еррв and sugar well. Add all dry ingredients 
and add oil and syrup. Add water and bicarb. 


Bake at 355° F for 45 minutes. 


Makes 2 loaf tins. 


В, GOLDIN 
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QUICK CAKE 


2 packets marie biscuits 
240 g margerine 

240 g castor sugar 

3 large eggs 

1 large slab milk chocolate 


Break biscuits into quarters, Melt margerine, 
slightly beaten eggs, sugar and chocolate. Stir 
until mixture boils. Fold in biscuits. Put in 
well greased pan. 


Refrigerate until set. 


M. VAN WELL 


GRANADILLA FRIDGE TART (enough for two tarts) 


12 oz tin Ideal Milk (chilled) 
small tin granadilla pulp 

cup icing sugar 

eighth teaspoon salt 

packet lemon jelly 

cup boiling water 

packets tennis/marie biscuits 
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Make jelly with the cup of boiling water and allow 


to cool. Using a big bowl, beat the chilled milk 
till thick. Add salt. Gradually add icing sugar 
and pulp. Add jelly to this mixture, 


Arrange the biscuits in 2 shallow dishes breaking 


the biscuits to cover the base of the dish. Place 
some of the mixture on this. Continue with mixture 
and biscuits. Sprinkle top with crushed biscuits, 


Refrigerate, 


Instead of granadilla; cooked, grated pineapple can 


be used, 


R, HORWITZ 
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BUTTER CAKE 


k lb butter % cup sugar 

3 eggs drop vanilla essence 
2 cups flour pinch salt 

4 cup milk 3 tsp. baking powder 


Put all ingredients (except baking powder) into 
bowl together and beat for 7 to 10 minutes. 
Fold in baking powder, 


Bake at 375° F for 30 to 40 minutes. 


М. BRENNER 


MARBLE CAKE 


375 ml flour 

2 large eggs 

125 g butter/marg. 

10 ml baking powder 

15 ml drinking chocolate 

vanilla essence 

190 ml sugar (125 ml granulated sugar 
60 ml castor sugar) 

125 ml milk 


Sift flour, sugar and salt into mixing bowl. 
Add eggs, butter, milk and vanilla. Mix well. 
Add baking powder in little milk. 


Pour half mixture into greased 8" tube tin or small 
loaf tin; add chocolate to remaining mixture. 
Pour into rest of mixture and stir round gently. 


Bake at 4009 F for 30 - 40 minutes. 


С, BUSFY 
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JIFFY FRUIT CAKE 


cup sugar 
cup water 

small box cherries 
cups flour 

tsp. baking powder 
tsp. cocoa 


500 g mixed fruit 
5 lb butter 

l cup pecan nuts 
Brandy 

1 tsp. bicarb 

1 tsp. mixed spice 


= pr ee 


Melt butter, add sugar and stir well. Add fruit 
and stir. Add % cup water and stir until sugar 
has melted. Boil gently for 5 minutes then take 
off heat. Add cherries and chopped pecan nuts, 
then cool. When cool add a wine glass of brandy. 


Mix and sieve dry ingredients. Combine all 
ingredients and mix very well. 


Bake at 350° F for 1 hour. 


P, REBELO 


GRANADILLA & CARAMEL FLAN 


1 large Astoria flan base 1 tin condensed milk (397g) 
3 to 4 bananas 1 tin granadilla pulp (100g) 
fresh cream (whipped) 


Caramelise the condensed milk by boiling the 
unopened tin for approximately 2 hours (tin must 
be covered with water all the time). Open tin 
and leave to cool. 


Meanwhile spread the granadilla pulp over the flan. 
Place sliced bananas over the pulp. Pour caramel 
over this. 


When ready to serve, decorate with a thick layer of 
whipped cream. 


Can also be served as a pudding. 


K, SOGOT 
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COFFEE CAKE 


% pkt. stork marg. % cup sugar 

3 tablesp. syrup 2 eggs 

2 cups flour 2% tsp. baking powder 

4 Евр salt 1 tsp. ground cinnamon 

5 cup water 3 tsp. instant coffee powder 
5 cup milk walnuts to decorate 


Heat oven to 180° С, 
Grease and line 2 x 20 сп round tins. 


Cream margerine and sugar, add golden syrup and 
beat well. Add eggs one at a time, mixing well after 
each addition. 


Sift flour, baking powder, salt and cinnamon. 
Dissolve coffee powder in the water. 


Add the sifted dry ingredients and the dissolved 
coffee and milk, alternately to the creamed mixture. 
Blend gently. 


Divide the mixture between the two tins and bake 
for 35 - 40 minutes. 


Turn onto cooling tray and leave to cool. 


Sandwich together with half the icing and spread 
the other half over the top. Decorate with walnuts. 


Icing: 


l-third cup stork margerine 
1% cups icing sugar 

2 teaspoons instant coffee 
3 teaspoons cocoa 

1 teaspoon vanilla essence 
1 tablespoon water 


S, MILLER 
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QUICK AND EASY BREAD 


1 pkt. self-raising flour 
1 carton buttermilk 
1 teaspoon salt 


Mix all together and pour into greased bread tin, 


Bake at 345° F for 2 hour. 


М, HUMMEL 


WHOLEWHEAT YOGHURT BREAD 


2% to 3 cups nutty wheat 

1 cup crushed wheat 

1 cup bran 

1 teaspoon bicarb. 

1 teaspoon salt 

500 ml liquiyoghurt (natural) or buttermilk 
1 - 2 tablespoons honey or brown sugar 


Mix all ingredients together and bake at 245° C 
for 1 hour. 


К, SOGOT 
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PECAN NUT PIE 


16 salticrax 

2-thirds cup pecan nuts 

3 egg whites 

1 cup sugar 

1 teaspoon vanilla essence 
cream and nuts to decorate 


Crush biscuits and nuts. Beat egg whites till 
stiff and slowly add sugar and vanilla essence. 
Fold nuts and biscuits into egg whites, 


Bake in greased 9" round pie dish for 5 hour 
ас 350° F, 


Spread whipped cream and nuts over to decorate. 


5. SAVITZ 


PECAN PIE 


egg whites 

cup sugar 

teaspoon salt 

teaspoon baking powder 
teaspoon vanilla essence 
12 cream crackers (crushed) 
% cup pecan nuts (chopped) 


BE ES pC = CO 


Beat egg whites until very stiff. Add salt, 
baking powder and vanilla essence. Fold in cream 


crackers and nuts. 
Put into greased pie dish and bake at 13098С 
forv35 minutes. 


Е, ЕЕКОТКЕМ 


PECAN PIE 


3 egg whites 

5 teaspoon baking powder 

5 cup sugar 

# cup chopped pecan nuts 

16 salticrax (or dixi crackers) 


Beat egg whites with baking powder till stiff. 
Add sugar gradually beating again till stiff. 
Add crushed crackers and chopped nuts. 

Place this (messy) mixture into a small greased 
pie dish. 


Bake at 2009 to 250° F for 5 to % hour. 


Serve with whipped cream. 
Note: This recipe can easily be doubled. 


E, KOTKIS 


CURRANT LOAF 


lb butter 

cups flour 

cup Sugar 

teaspoons baking powder 
lb currants 

cup milk 

eggs 

teaspoon salt 


pe S == pC PS pO Co pn 


Rub in butter to dry ingredients and add currants. 
Beat eggs together with milk, and add. 
Put the mixture into a greased and floured loaf tin. 


Bake at 370? F for + 50 minutes, 


S, BAIN 
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WITH COMPLIMENTS FROM : 


H. COBB & SONS 


(PTY.) LTD. 


TIMBER - HARDWARE - PLYWOODS - 
BOARDS AND VENEERS 


27 BORDER ROAD, 
DROSTE PARK, 

OFF WOLHUTER STREET, 
JEPPE, 

JOHANNESBURG. 


TELEPHONE : 614-1719 
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DATE DAINTIES 


500 g chopped dates 150 g chopped walnuts or 
3 eggs pecans 
1 cup flour % cup sugar 


1 teaspoon vanilla essence pinch salt 
2 teaspoons baking powder 


Mix dates, walnuts and eggs together. Add sugar 
then gradually flour, Add vanilla essence, salt 
and lastly baking powder, Spread onto flat pan. 


Ваке (ар 3259. = 3502 F for 40 —.50>ninates: ингл 
golden brown, 


Cut into squares and sprinkle with icing sugar. 


D, ULLMAN 


LEKACH SLICES 


250 g butter/margerine 125 ml sugar 
125 ml syrup 10 ml ginger 
3 ml cinnamon 5 ml mixed spice 
2 eggs | 5 cups flour 
15 ml oil 10 ml bicarb. 


Cream butter, sugar and oil. Add all spices and 
Syrup. Add eggs one at a time. Add flour and 
bicarbonate of soda mixed together, 


Roll into long slices, cut, press down with fork, 
paint with egg yolk and, if liked, place nuts on 
top. 


Bake ас 350° = 375°R for 10/- 15 mtnutes. 


If desired roll in cherries or raisins. 


C. BUSFY 
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OIL SCONES 


240 g flour 
20 ml baking powder 


1 egg 

125 ml milk 
80 ml oil 

3 ml salt 


Beat egg, milk and oil. Add to sifted flour, salt 


and baking powder. 


Bake at 240° C for 10 minutes. 


М, MEISEL 


WHOLEWHEAT CHEESE SCONES 


1 cup white flour 

1 cup wholewheat flour 

4 teaspoons baking powder 
pinch salt 

pinch mustard (optional) 
2 tablespoons margerine 

2 cups grated cheddar cheese 
2 eggs 

1 cup milk 


Sift flours, baking powder, salt and mustard. 
Rub in margerine. Add cheese. Add eggs mixed with 


milk. Place in patty pans. 
Bake at 4509 F for 8 - 10 minutes. 


M. ROTHSCHILD 
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SCONES MADE WITH OIL 


2 
% 
4 
2, 
А4 
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cups flour 

teaspoon salt 

teaspoons baking powder 
Cup cooking oil 


egg 
milk and water 


Into a measuring jug; pour oil, egg and sufficient 
milk and water to make up one cup. 

Beat well and add dry ingredients. 

Bake at 350° F for 10 minutes. 


C. MALAN 


CRISPY BISCUITS 


125 g butter/margarine 


1 egg 
250 g flour 


187 ml sugar 
7% ml baking powder (15 teaspoons) 
vanilla 


Cream butter/margarine and sugar. Add egg, 
flour, baking powder, vanilla and pinch salt. 
Mix well. 


Roll a teaspoon of dough in rice crispies. 
Put far apart on greased tray. 


Bake at 350° F for 10 - 15 minutes. 


H. KING 
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DATE BALLS 


1 packet dates (250 g) 
l packet marie biscuits 
% 1b butter 

% cup sugar 

coconut 


Melt butter, sugar and dates. When melted, add 
crushed biscuits. Make balls and roll in coconut. 


Freezes well. 


M. HUMMEL 


FLAPJACKS 


5 cup self-raising flour 
pinch salt 

2-thirds cup milk 
.2 tablespoons castor sugar 
1 tablespoon cooking oil 


l egg 


Mix flour, salt, sugar in bowl. Add egg, oil and 
milk and beat until smooth. Pour mixture into jug. 


Heat frying pan on stove over medium heat until 
pan is moderately hot. Pour spoonfuls of the 
mixture onto pan. 


Cook until small bubbles appear on the tops and 
turn over and cook the other side. 


N, BRENNER 
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THIMBLE BISCUITS 


125 g butter 1 heaped cup flour 

5 teaspoon vanilla chopped nuts (pref. almonds) 
% cup brown sugar l egg yolk 

pinch salt apricot jam 


Cream together butter and sugar. Add egg yolk 
and vanilla. Sift flour and salt and add to 
mixture, Roll into little marble sized balls. 


Slightly beat egg white. Roll balls into white 
and then in chopped nuts. 


Place on greased tray 1" apart. With handle of 
wooden spoon make indentation in each biscuit, 
Fill with jam. 


Bake at 350? F for 10 - 15 minutes. 


M, HUMMEL 

CRUNCHIES 

5 kilo jungle oats 6 oz sugar 

6 tablespoons coconut 250 g butter/margerine 


2 tablespoons syrup 


Melt margerine/butter. Add all ingredients and 
press into a tin. 


Bake at 3509 F for 20 - 30 minutes. 


C. SEGAL 
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CUSTARD CREAMS 


12 oz butter 

6 oz icing sugar 

6 oz custard powder 

12 oz (3 cups) flour, to make soft dough 


Cream together butter and icing sugar. Add 
custard powder and flour to make a soft dough. 


Roll into small balls and press onto greased 
sheets,  Prick with fork. 
Bake at 3509 F for 10 minutes. 


Sandwich together with butter cream/chocolate 
icing. 


5. TUBACK 


SUNBEAMS 


250 ml desicated coconut 

125 g planters nuts (pref. walnuts) 
250 g raisins 

200 ml castor sugar 

2 egg whites 

rice crispies 


Preheat oven to 1900 C, 


Mix coconut with finely chopped nuts and raisins. 
Fold the sugar into the stiffly beaten egg whites. 
Add raisins and coconut and mix well. 


Roll small spoonfuls of the mixture in rice 

crispies to coat all over, Place on lightly greased 
baking sheet and bake for 10 - 12 minutes until 
golden brown. 


M. VAN EMMENES 
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QUICK AND EASY BISCUITS 


250 g margarine 

l cup icing sugar 

l cup castor sugar 

L cup: oil 

4% cups flour 

2 eggs 

1 teaspoon vanilla essence 

1 teaspoon bicarbonate of soda 
1 teaspoon cream of tartar 


Cream margerine, sugar and oil. Add eggs 
and vanilla, beating well after each egg. Sift 
dry ingredients and add. 


Roll into small balls and flatten with a fork on 
a greased baking tray. 


Bake at 180? C for 10 - 12 minutes, 


J. BAILEY 


POST TOASTIE BISCUITS 


lb butter ` 

tablespoons castor sugar 
handfuls crushed post toasties 
cups flour 

teaspoon vanilla essence 


= IN CO м NC 


Cream butter and castor sugar together, 
Add rest of the ingredients. 


Scoop teaspoonfuls of dough into hands, roll up into 
balls. Make pattern with fork. 


When baked and still warm roll into a dish of 
castor sugar. 


Bake at 375° F for 15 - 20 minutes. 


S. KRAMER 
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CUSTARD BISCUITS (COOKIE MAKER) 


сарбо 

5 cup custard powder 
l-eighth teaspoon salt 

% 1b butter 

% cup castor sugar 

2 teaspoons baking powder 


1 egg 


Cream butter and sugar. Add egg and beat well. 
Sift dry ingredients and add. If necessary add a 
little milk. 


Press out and bake at 350° F for Í 10 minutes. 


R, KANTOR 


OIL COOKIES 


2 eggs 

1 l-third cups flour 

% cup sugar 

3 tablespoons oil 

2 teaspoons baking powder 
salt 

vanilla 

5 cup milk 


Boil oil and milk. Beat eggs and sugar and 


flavouring well. Add milk and flour alternately 
and lastly add baking powder, 


Bake in 4009 F oven for 10 minutes 


B, GOLDIN 
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NO BAKE FUDGE BISCUITS 


packet marie biscuits 

oz butter 

tablespoon condensed milk 
tablespoon sugar 
tablespoon syrup 
tablespoons cocoa or drinking chocolate 


м н нњ Re 


Crush biscuits very finely. Dissolve all other 
ingredients, but do not boil. Stir in crumbs 
and press into pan. 


Put on one side. 


Icing: 


Mix together: 

4 tablespoons icing sugar 

1 tablespoon butter 

1 tablespoon condensed milk 

1 tablespoon cocoa or drinking chocolate 


Spread over mixture on pan and cut into squares. 


В, GOLDIN 


MEXICAN MACAROONS 


% cup sweetened condensed milk 


1 teaspoon vanilla essence 
2 cups dessicated coconut 


Mix milk and coconut together then add vanilla. 
Drop spoonfuls of mixture onto well greased 
baking tray. 


Bake in moderate oven until golden brown. 


Do not overcook; macaroons tend to burn easily. 


М. BRENNER 


123 


BISCUIT DOUGH 


(To be used with cookie cutter e.g. Sawa) 


cups flour 

lb margarine 

cup cornflour 

cup sugar 

teaspoon flavouring 
large eggs 

1% teaspoons baking powder 
Pinch salt 


NM ке BP NC DE Ко 


Cream margarine and sugar. Add beaten eggs, 
flavouring, then dry ingredients, 


Bake at 400? F for 10 minutes. 


V. STEIN 


WHOLEWHEAT MUFFINS 


6 heaped tablespoons wholewheat flour 
12 tablespoons bran 

6 tablespoons crushed wheat 

3 teaspoons baking powder 

250 ml milk (skimmed milk can be used) 


2 eggs 
5 - 6 sweeteners (dissolved) or 5 pkts. "sweet and low" 


4 tablespoons butter/margarine 


Mix dry ingredients together. Melt butter/margarine 
and add. Then add milk, eggs and sweeteners. 


Bake in 400? oven for approximately 15 minutes. 


Makes about 12 muffins. 


K. SOGOT 
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GREEK BISCUIT 


л 


250 g margarine 

cup castor sugar 

egg yolk 

tablespoon brandy (optional) 
tablespoons ground almonds (optional) 


N = = pe 


Add enough flour so as to make a firm dough 
(approximately 5 cups) and make into oblong shapes. 


Bake at 325° F for approximately 20 minutes. 


When warm (not hot) roll in icing sugar. 


G. GEFFEN 


FRUIT BISCUITS 


lb dates 

cup cherries 

cup pecan/walnuts (chopped) 
teaspoons baking powder 
teaspoon vanilla essence 
cup sugar 

large cup flour 

lb melted butter 


eggs 


МЮ pe Fa NO ES BO BU PE NE 


Mix all dry ingredients. Add fruit, nuts then 
beaten eggs. Pour melted butter over mixture a 
little at a time, then add vanilla. 


Dough must be very stiff. Pat into baking tray. 
Bake at 350°F for 5 hour. 


When cold cut into squares. 


K. FUCHS 


WITH THE COMPLIMENTS OF : 


FEIGEL'S 
KOSHER 
DELICATESSEN (PTY) LTD 


53 RALEIGH STREET, 
YEOVILLE, 
JOHANNESBURG. 2198 


Р.О. BOX 93328, 
YEOVILLE, 2143 


TELEPHONE : 648-3123 (JOHANNESBURG) 


MATZO BALLS (KNEIDLACH) 


2 tablespoons chicken fat cinnamon 
salt and pepper 2 eggs 
1 heaped cup matzo meal 


Cream fat, cinnamon, salt and pepper. Add eggs, 
one at a time, then matzo meal. Mix well and 
form into balls with wet hands. 


At this stage you can refrigerate balls till % 
hour before boiling. Boil them in boiling salted 
water for 20 minutes then continue boiling them 
in the soup for another 15 minutes. 


PRAK 

KICHEL 

6 eggs Es 6 tablespoons oil 
flour pinch salt 


Mix eggs, oil and salt. Beat well. Add sufficient 
flour to form a soft dough. 


Roll out very thin into long strips. Place on 
an oiled baking tray, prick with a fork, paint 
lightly with water and sprinkle with sugar. 


Cut into squares and bake at 350? F for 5 - 7. 
: minutes, 


Qa 
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PEROGEN 


250 g vegetable fat 
3 cups flour 


cup hot water 


1 
% teaspoon salt 


Cut fat into water then add flour and salt. 
Chill for a while then roll out dough and cut 
into rounds. 


Fill with;  mincemeat, grated onion and chicken fat 
mixed together, 


Press ends of dough together, paint and bake at 
400? F for 20 minutes. 


PIA. 


BLINTZES 


2 eggs 5 cup flour 
l large cup water 


Fillings; mix together 
500 g cream cheese l egg 
cinnamon and sugar 

OR 
minced meat fried onion 
l egg seasoning 


Make crépes by mixing eggs and water into flour. 
Fry in butter or oil on one side only. 


Make required filling (meat or cheese), place some 
on each crépe and fold up envelope-style and fry 
in hot butter or oil. 


These can be frozen before final frying. 


БОЛСАН 
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APRICOT PLETZLACH 


500 с dried apricots 
500 с sugar 


Wash apricots and allow to simmer slowly (do not 
add water) until soft. Add all the sugar and let 
simmer, stirring continuously with a wooden spoon 
to avoid burning, until mixture becomes sticky and 


binding. 

Damp a pastry board and spread mixture evenly to 
desired thickness. When cool, cut with sharp, 
wet knife in diamond shapes. 


Pletzlach may be sprinkled with sugar and coconut 
if desired. 


P. Te A; 


POTATO LATKES 


2 eggs matzo meal 
2 cups raw grated potato pepper and salt 


Beat eggs well and add to the potatoes with 
enough matzo meal to make a very thick mixture, 
Season with salt and pepper. Heat oil and fry 

at a medium temperature until brown on both sides, 


Drain on brown paper and serve hot with sugar and 
cinnamon or plain. 


Peeks 
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DELICIOUS PESACH BISCUITS 


2 eggs 

5 lb butter 

juice and rind of 1 lemon 

l cup sugar 

1 1b self-raising flour 

2 tablespoons cream or top of milk 


Cream butter and sugar well. Add eggs and other 
ingredients. Make into a very soft dough. Roll 
into small balls. Brush with beaten egg yolk. 
Top with chopped nuts and cinnamon and sugar 
mixture. 


Bake in a 350° F oven for 10 - 12 minutes. 


Bobo. 


PESACH PUFFS 


5 pint water 

4 g matzo meal 

4 eggs 

4 g vegetable fat 

1 level teaspoon ground cinnamon 


Put the water and fat into a saucepan and when 
boiling stir in the meal. Mix well and remove 
from heat. Beat the eggs lightly and add to the 
mixture, 


Form into balls and bake in a moderate oven for 
10 - 15 minutes. Remove from the pan when cooked 
and sprinkle with cinnamon and castor sugar. 


P O TA, 
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NUT CAKE (PASSOVER) 
1 
7 
1 
% 
1 
Beat egg yolks well. Add sugar and beat well. 


Add nuts and mix well. Fold in stiffly beaten 
ege whites and lastly fold in potato flour. 


tablespoon potato flour 


eggs 
tablespoon ground almonds 
lb minced hazel nuts 


cup sugar 


Pour into greased tin which has been lined 
with greaseproof paper. 


Bake for 40 minutes at 350° F. 


РТА; 


PASSOVER ALMOND CAKE 


4 tablespoons sugar 

4 tablespoons ground almonds 
4 eggs 

Separate eggs. 


Whip yolks with sugar until light and creamy. 
Add ground almonds. 


Whip whites stiffly and fold into yolk mixture. 


Bake at 375° F for % hour in a well-buttered deep 
8 inch cake tin. 


P +T. A. 
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COCONUT MACAROONS (PASSOVER) 
% cup sugar 
2 eggs 
1% cup coconut 
3 °. 
glacë cherries 


Separate eggs and beat egg whites until very stiff. 
Add sugar and beat again. Mix in the coconut 

and drop a teaspoonful of the mixture at a time 

onto a greased pan. Place % a glacé cherry on top of 


each macaroon. 
Bake for 10 minutes at 1759 G 


N.B. Do not place too closely together. 


БТА,» 


PASSOVER APPLE PUDDING 


large cooking apples 
lb sugar (113 g) 
oz butter 


egg 
oz ground almonds 


(9 = CO pF LO 


Place sliced apples in ovenware dish with a 
little water and sprinkle with 1 oz sugar. 


Cream butter with remaining 3 oz sugar and 
add egg and almonds. 


Smooth mixture over apples and bake in hot oven 
= 400° Е. 


РОВА, 
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PASSOVER ROLLS (PARAVA) 


2 cups matzo meal 
1 teaspoon salt 

3 teaspoons sugar 
1 cup water 

% cup oil 

4 eggs 


Combine matzo meal with salt and sugar. Bring 
oil and water to a boil. Add to matzo meal 

mixture and mix well. Beat in eggs thoroughly, 
one at a time. Allow to stand for 15 minutes. 


With oiled hands, shape into rolls and place on 
a well-greased biscuit pan. 


Bake in a moderate oven (375°F) for 50 minutes 
or until golden brown. 


Yields * 12 rolls. 


5. KRAMER 


MATZO ROLLS 


1 tablespoon oil 
1 cup water 
matzo meal 

3 eggs 


Bring water to the boil and add oil. Put about 
half packet matzo meal into a dish, add salt, 
then add to boiling water and stir well. 


Add one egg at a time. Then more meal until 
consistency is right for shaping. 


Shape into rolls and roll in matzo meal. 


Bake at 350° F till brown. 


С. SEGAL 


CHOPPED HERRING 


6 soaked and filleted herrings 
2 green apples 

-10 marie biscuits 

2 onions 

5 hard-boiled eggs 

brown vinegar 


Mince together; herrings, onions, apples, eggs 
and marie biscuits. Season well and blend to 
bind with vinegar. 


Chill well. 


РТА 


BAKED HERRING 


salt herrings 

medium onions 

cup vinegar 

cup golden syrup 

cup seedless raisins or sultanas 


NU NE NP. № (9 


Soak herrings іп water for approximately 48 hours 
to remove excess salt. Slice herrings into serving 
size pieces, Slice onions thinly. 


Place layer onions in bottom of shallow ovenproof dish. 

Add layer of herrings. Sprinkle raisins over. 

Finish with a layer of onions. Add vinegar and 

_ Syrup and bake in moderate oven until herrings are 
rown and cooked through and gravy is reduced to 

- 2-thirds. Approximately 5 hour. 


P. T.A, 
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PICKLED HERRING 


6 filleted herrings (soaked overnight) 
1 grannysmith apple, chopped 

1 la-ge onion, sliced into rings 

1 pickled gherkin chopped 


Cut herring into serving pieces. Place 
in a jar in alternative layers with apple and 
onion, topping with gherkin. 


Brine: 

Boil together; 

l'cup vinegar 

5 cup water 

3 bayleaves 

few peppercorns 

3 - 4 artificial sweeteners (pills) 

Let cool completely then pour it over the 
herring. 


Chill for 1 week. 


° ША» 
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MOCK CHOPPED HERRING 


2 tins sardines, mashed 

1 - 2 apples, grated 

1 small onion, grated 

3 - 4 boiled eggs, grated 

l-third to 5 cup matzo meal 
vinegar, sugar and water to taste 


Mash together. 


S. TUBACK 
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TZIMMES 


500 g prunes 

1 cup sultanas 

1 dessertspoon cinnamon 
1 dessertspoon sugar 

1 tablespoon chicken fat 
% teaspoon salt 

hot water 


Fold together all ingredients in a medium sized 
saucepan. Add hot water to % way full. Bring 

to the boil then add matzo kneidlach, the size of 
small hazelnuts. 


Boil on medium heat for 20 - 25 minutes. Cover with 
a lid then turn to low and cook for about 45 
minutes, or until kneidel are golden brown. 


Stir occasionally to avoid burning. 


Kneidlach: 


l egg 
1 tablespoon soft chicken fat 


matzo meal 
% teaspoon salt 
5 cup water 


Mix egg, fat, salt and water and enough matzo meal 
to make a soft dough. Allow to stand for 10. 
minutes then form into hazel nut size balls and 
drop into boiling fruit mixture. 


PERAN 
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MOCK HERRING 


tin tuna fish 

tin middlecut 

packet crushed marie biscuits 
hard-boiled eggs 

small onions, grated 

granny smith apples, grated 
dash cinnamon 

teaspoons sugar 

teaspoon salt 

tablespoons vinegar 
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Mix well together, add more vinegar or salt to 
taste. 


Serve on a platter decorated with a grated hard 
boiled egg. 


A, FREEMAN 


CHOPPED LIVER 


% 1b liver 

fried onions 

2 hard-boiled eggs 
chicken fat 

salt and pepper 


Bake liver till blood is drawn out; pour boilding 


water over it. Mince together the liver, onions and 
eggs. Add chicken fat and salt and pepper to taste. 


Spread on a plate and decorate. 


PDA, 
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miscellaneous 
ond 

Childrens 

cookery 


FUDGE 


2 tablespoons flour 

13 oz sugar 

cup milk 

tablespoon syrup 

teaspoon vinegar 

tablespoons butter/margarine 
teaspoon vanilla 


= N EB EG 


Mix flour and sugar together in a pot and add milk. 
Bring to the boil, stirring occasionally. Add 
syrup and vinegar. Boil to soft ball stage. 

Remove from heat and beat well. When slightly 
cooled add butter/margarine and vanilla. Beat 
very well again. Pour into greased dish. 


A. TURNER 


FROZEN STRAWBERRY YOGHURT POPS 


t 15 strawberries (fresh, frozen or canned) 
250 ml natural yoghurt 

5 tablespoons honey 

7 paper cups 

7 wooden sticks 


Blend strawberries till smooth. Add yoghurt and 
honey and mix well. Pour into paper cups, filling 
each about 2-thirds full. Put stick into centre 
of each and freeze for about 3 hours or till firm. 


A, TURNER 
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JUICY JELLIES 


4 tablespoons gelatin 
250 ml cold water 
150 g frozen unsweetened orange juice (thawed) 


Sprinkle gelatin over cold water and leave to 

soak for a few minutes, Place over boiling water 
and stir to dissolve. Remove from heat and stir 

in orange juice. Pour into a 22 cm square cake tin 
and refrigerate till set. Cut into squares. 


Kept covered in fridge they will last for several 
days. 


Any concentrated fruit juice can be used. 


A, TURNER 


PINEAPPLE MILK SHAKE (makes 1) 


2 tablespoons fresh pineapple, crushed 
125 ml milk 
l scoop vanilla ice-cream 


Blend pineapple, milk and ice-cream together and 
serve, 


You can vary this basic milk shake recipe by using any 
fruit and ice-cream. 


P TE AS 
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MEBOS 


Mince 450 g washed, dried apricots with 450 g 
sugar. Knead well, roll out and cut into rounds. 


Dip in sugar. 


М. ROSS 


GINGERBREAD 


This mixture should be left overnight in a plastic 
bag. It is easy to mould and hardly spreads when 
cooked. 


340 g flour 

# teaspoon baking powder 

pinch salt 

2 rounded teaspoons ground ginger 
230 g syrup 

60 - 120 g brown sugar 


l egg 
260 g melted butter 


Mix the syrup, sugar, egg and butter. Add to the 
dry ingredients. Mix to a stiff dough. Bake at 
1909 C on a greased baking sheet for 10 - 12 
minutes. 


Ideas: Traditional Gingerbread men, faces, hearts, 
flowers and animals - all with or without cutters. 


P.T.A. 
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CHILDREN'S COOKERY SECTION 


The recipes in this section have been broken down 
into quantities for one child's use. 


CHOCOLATE TRUFFLES (no cooking) 


Cream together in a cup: 


1 heaped teaspoon margarine 
1 tablespoon drinking chocolate 
1 tablespoon icing sugar 


Roll in coconut or vermicelli and leave to harden 
in the fridge. 


FRUIT JELLY 


Mix together: 


3 teaspoons jelly powder 
3 tablespoons boiling water 


Add 1 small piece of fruit (not pineapple). 
Set in a small container. 


RICE CRISPIE BISCUITS (по cooking) 


Mix together in a cup: 


1 teaspoon condensed milk 

% teaspoon icing sugar 

5 teaspoon drinking chocolate 
3 teaspoons rice crispies 


Spoon into a cookie cup to set. 
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STUFFED EGG 


Shell and halve 1 hard-boiled egg. 
Spoon yolks into a cup and mash. 
Add a little cheese, mayonnaise, salt and pepper 


and mix to a cream. 
Spoon the mixture back into the egg hollows and 


garnish. 


PEPPERMINT CREAMS (no cooking) 


Beat one egg white until stiff. 

Add sifted icing sugar, a spoon at a time until 
mixture is stiff (approx. 220 g) 

Add 2 drops peppermint essence and 2 drops 


colouring. 
Roll into a sausage on surface covered in icing 


sugar. 
Cut 'sausage' into 1 mm thick slices. 
Dry the peppermint creams. 


N.B, Children will need help to mix the icing 
sugar into a stiff dough. 


PIZZA 


Grill only: 


1 slice bread spread with margarine 
1 chopped vienna 

tomato paste 

grated cheese 


Spread tomato paste on the bread, add cheese and 
vienna, then grill. 
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PEANUT СООКТЕ5 


Cream in a cup: 


1 x 1 cm square margarine 
1 rounded teaspoon sugar 
Add: teaspoon beaten egg 
rounded teaspoon flour 
pinch baking powder 
teaspoon cornflakes 
teaspoon oats 

teaspoon peanuts 
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Roll into a ball and place onto a greased baking 
sheet. 


Bake at 150? C for approximately 20 minutes. 


COCONUT CRISPIES 


Mix in a cup: 


1 teaspoon condensed milk 
2 heaped teaspoons coconut 
2 heaped teaspoons rice crispies 


Spoon into a cookie cup. 


Bake at 1809 C for 10 minutes. 


COCONUT PYRAMIDS 


Mix in a cup: 


2 teaspoons condensed milk 
l drop vanilla essence 
2 heaped dessertspoons coconut 


Form into pyramids. 


Bake on a greased tray at 1909 C for 10 - 15 mins. 
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COCONUT ICE (no cooking) 


Mx un асар: 
1 dessertspoon icing sugar 
2 dessertspoons coconut 


Add one drop of colouring and a few drops of milk 
at а time until the mixture is stiff. 


Roll into a ball and allow to harden. 


JUMBLES 


Cream together in a cup: 


1 x 2 cm square lump of margarine 
1 rounded teaspoon brown sugar 


Add: teaspoon egg 

teaspoon chopped cherries 
rounded teaspoon raisins 
rounded dessertspoon flour 


pinch bicarbonate of soda 


= orn rmv! 


Mix into a stiff dough. Add a few drops of milk 
if necessary. 


Drop into a greased baking tray and bake at 
160° C for 15 minutes. They spread! 


MELTING FINGERS 


Cream in a cup: 


1 x 2 cm square block margarine 
1 rounded teaspoon sugar 


Work in: 1 heaped tablespoon flour. 
Place in finger shapes onto a greased baking sheet. 


Spread with jam and sprinkle on coconut and chopped 
nuts. Bake at 1800 С for 20 - 25 minutes. 
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PEANUT BUTTER BISCUITS 


Cream together in a cup: 


1 x 2 cm square of margarine 
1 teaspoon peanut butter 

1 teaspoon brown sugar 

1 teaspoon white sugar 


Add: 2 teaspoons egg (slightly: beaten) 
1 rounded tablespoon flour 
a little milk to make firm dough 


Roll mixture into 2 balls and place on greased 
baking sheet. 


Bake at 200° C for approximately 15 minutes. 


ROCK CAKES 
Rub together: 1 level tablespoon flour 
2 pinches baking powder 

1 pinch salt 

l x 2 cm square margarine 
1 

1 

1 


Add: level teaspoon sugar 
level teaspoon currants 
teaspoon egg 


Milk to help make a softish dough 
Drop mixture onto a greased baking sheet. 


Bake at 220° C for approximately 15 minutes. 
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MELTING MOMENTS 


Cream together in a cup: 


1 x 2cm square of margarine 
1 teaspoon sugar 


Add: 1 teaspoon egg 
1 teaspoon flour 
1 drop vanilla essence 
1 pinch baking powder 


Roll into a ball then roll into crushed cornflakes. 


Place on a greased Бакы tray for 15 - 20 minutes 
at 1809 С, = 


CHOCOLATE COOKIES 


First mix together one egg and half a cup of milk. 
Cream together in a cup: 


1 lump margarine approximately 2 cm square > ЕС 
1 rounded teaspoon sugar 


Add: 3 teaspoons of milk/egg mix 
1 rounded tablespoon flour 
5 teaspoon cocoa ` 


Put into paper cookie cup and bake at 200° C for 
5 minutes. 


COCONUT DATE BALLS (no cooking) 


Crush 2 marie biscuits with the back of a spoon. 
Add 1 teaspoon dates soaked in boiling water. 
Roll into a ball. 

Roll in 2 teaspoons coconut. 

Leave to harden. 
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